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BOARD OF TRADE BUILDING * SIXTEENTH FLOOR 
THE DRESSED HOG BROKERS * CHICAGO 


‘DENOMINATOR DRESSED HOG SPECIALISTS 





WHERE THE HOGS ARE CUT, NOT WHERE THEY ARE KILLED, is of paramount importance. 
By cutting shipped-in DRESSED HOGS, a Packer has a PRICE ADVANTAGE over a 
competitor who kills and cuts shipped-in live hogs, and a PRODUCT ADVANTAGE 
over a competitor who purchases shipped-in carload lots of green pork cuts. 


THE PRICE ADVANTAGE, because a Hog Belt Slaughterer can put up Dressed Hogs 
approximately $1.00 to $2.00 a Cwt. cheaper than a Slaughterer who has to have 
live hogs shipped-in and suffer a 2% to 4% tissue shrink, as well as death losses 
and bruising in transit. 


THE PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 

cuts and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed 

to suit the Buyer’s own peculiar requirements but also because they are fresher, 

since they have been encased in the carcass during shipment and protected from 
@ exposure and deterioration to which Cuts shipments are subjected. 


call to us will not only give you the broadest possible coverage of all 
Hog Buyers or Sellers, but also the most accurate market appraisal, since 
we are not only doing the majority of the Dressed Hog business in the country, Couey EQ 
‘also because we are constantly engaged in creating new buyers and new sellers. QT rera eS 
tis IA 





OUR CREDO DRESSED HOGS 
To constantly strive to divide, equally, between Buyer and Seller, Ex cCctlusitiveEty 
through the Busse Denominator Pricing Method, the economic savings LONG DISTANCE PHONE 
inherent in the shipping of Dressed Hogs, instead of Live Hogs. WEBSTER 9-3113 
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Write us for complete information and your handy size permanent personal copy of the 


BUSSE BASIC DRESSED HOG DENOMINATOR SCHEDULE 


ORIGINATORS AND DEVELOPERS OF THE DRESSED HOG BUSINESS 





ARE YOU POSTED 






on “Buffalo’’ customer service ? 





DELIVERY... of the perform- 
ance you expect from the 
world’s finest equipment for 
sausage makers... Silent Cut- 
ters, Grinders, Vacuum Mixers, 
Stuffers, and many special 
machines. 





CONSULTATION ...Our rep- 
resentatives are alert and 
well informed. Their know- 
ledge and experience helps 
sausage makers to save time 
and money on matters rang- 
ing from plant layout to se- 
lection of proper equipment. 


CHECK-UP...Also inspection, 
to make sure your “Buffalo” 
equipment is doing a perfect 
job. When a “Buffalo” man 
calls he’s interested in seeing 
that you get the performance 
you paid for. 





NEW DEVELOPMENTS... So 
many new developments have 
been originated under the 
“Buffalo” label that four gen- 
erations of sausage makers 
have considered “Buffalo” the 
pace-setter of the industry. We 
have no intention of letting 
them down in the future. 





John E. Smith’s Sons Co. 


50 BROADWAY > 


BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 











HURRY CALLS. . .We try to 
build machines that “last for- 
ever”. But when by chance 
you need replacement parts 
we rush them, working night 
and day if need be to keep 
your machines in production. 
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To carry beef carcasses through bleeding, hiding, splitting (shown), shrouding—L-B Overhead Conveyors are usually drop 
or side finger types. L-B Overhead and L-B Overhead Trolley Conveyors are without equal for efficient, low-cost operation. 


Why packers rely on LINK-BELT... 


' One source... one responsibility— why, for anything from a length of chain to 
pays a dividend in complete service a complete conveying system, packers have 


; come to rely on Link-Belt. 
For over 70 years Link-Belt has worked 








hand-in-hand with the meat packing indus- 


LINK-BELT COMPANY: Chicago 9, Indianapolis 6, Phila- 


try—designing and building conveying sys- delphia 40, Atlanta, Houston 1, Minneapolis 5, San Francisco 
: ™ . 24, Los Angeles 33, Seattle 4, Toronto 8, Springs (South Africa). 
tems that have increased production . . . made Offices in Principal Cities. 12.637 


possible more rapid and lower cost handling 
from kill to cooler. 
Here is a staff of spe- 
cialists with unequalled materials handling 
and power transmission experience. That's 








at your disposal 











Hogs are automatically cut down from For increased production efficiency the Automatic, efficient recovery of many 


Link-Belt Overhead Conveyors to Cut- drives of the L-B Viscera Table and Over- by-products is provided by L-B equip- 
ting Conveyor as gam cord is forced head Trolley Conveyor are mechanically ment. Here bucket elevator, screw con- 
against knife. Gambrel then slides free. or electrically synchronized. veyors and feeders handle cracklings. 
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here’s why it pays to specify 


KOLD-HOLD 


It pays to specify KOLD-HOLD truck refrigeration because you 
save money when you do. You save, first, because Kold-Hold 
Refrigeration costs less to use. 

Kold-Hold “Hold-Over” Plates maintain predetermined tempera- 
tures throughout the longest day’s hauls for as little as 10 cents . . . 
less than the cost of either wet or dry ice. You save too in loading 
and unloading time. The “Hold-Over” truck plates can be con- 
nected into your plant cooling system at the end of the day to make 
your truck a “cooler room on wheels.” Undelivered loads can be 
left in the truck for the next day’s deliveries. 

It pays to specify KOLD-HOLD Truck Refrigeration Plates be- 
cause of their complete dependability. With over one-half million 
plates in use today, no case of operational failure has ever been 
reported, They often outlast several truck bodies and are guaranteed 
for ten years to be free from defects in workmanship and materials. 

It pays to specify KOLD-HOLD Truck Refrigeration Plates be- 
cause they help keep truck bodies clean, sweet, dry and odorless to 
eliminate losses from spoilage. They take a minimum of space in 
the truck, permitting longer, more profitable runs because of ade- 
quate refrigeration. 

It pays to specify KOLD-HOLD Refrigeration Plates. 


Write for your copy of the new Kold-Hold Catalog 
‘eRe Te SBIR," a Ce toe 
KOLD-HOLD 


Gime protects every step of the way 


KOLD-HOLD MANUFACTURING CO. 
460 E. Hazel St., 






Lansing 4, Michigan 
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“BOSS” Beef Head Splitter 
No. 424, PATENT PENDING, 


THIS IS THE HEAD SPLITTER YOU askep For 








To you who have paid the yearly cost of 
operating a busy plant with light weight, 
fabricated equipment we present the head 
splitter that you would have designed for 
your own operations. The head splitter with 
stamina. The head splitter with a rigid, cor- 
rosion resistant, cast iron base. The “BOSS” 
BEEF HEAD SPLITTER NO. 424! 


The “BOSS” NO. 424 offers all of the operat- 
ing features, all of the safety features which 
you expect a key unit of equipment to pro- 
vide. Many of its basic advantages are 
patented, and unobtainable in any other 
piece of equipment. And all are protected 
from the jar, vibration and corrosion of daily 
use by rigid, cast iron construction. 


“This fact s baste 
The cost of manufacturing or processing equipment can only be reckoned 


in relation to units of work performed. The “BOSS” BEEF HEAD SPLITTER 
NO. 424 merits your close inspection. Write now for details of con- 


struction, operation, and safety. 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill. 


THE Gneinned wins SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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HOW TO REDUCE COSTS 
IN YOUR 


PORK PROCESSING DEPT. 


The best way to reduce costs in your pork process- 
ing department, in the face of constantly increasing 
raw material costs, is to replace worn out, out-dated 
equipment with modern, efficient machines that take 
the least amount of attention, increase your out-put 
per hour and reduce your operating expenses all down 
the line. Globe engineered pork processing equipment, 
some of which is shown here, is the result of 36 years 
of engineering know-how, plus just as many years of 
actual packing plant manufacturing experience. This 
equipment is made to perform, to last, to pay for 
itself many times over in the many years it will serve 
you faithfully. 


Starting at the top is one of many sizes of SCALD- 
ING TUBS, made of heavy steel and available in any 
size or height of frame. Next is a SLICED BACON 
PACKING TABLE, made for use with a bacon slicing 
machine, with a 7-inch mesh belt that is exceptionally 

’ sturdy and easy to clean. Wide range of styles avail- 

able. Then you see a BACON CURING BOX, that is 
available in 625 and 1000 pound capacities. At the 
bottom is the famous GLOBE HAM MOLD WASHER, 
@ compact, efficient washer for cleaning ham molds 
and meat loaf retainers, sturdy in construction, effi- 
cient in operation. 


These are only a few of the machines and other 
equipment described and shown on pages 366 to 397 
in the new GLOBE Catalog in the section devoted to 
Ham, Bacon, and Pork Processing equip- 
ment. We suggest you refer to this cata- 
leg and check your needs trom GLOBE'S 
complete line. 


36 YEARS SERVING THE MEAT i‘ 
PACKING INDUSTRY WITH EX- * AV) 


PERTLY DESIGNED EQUIPMENT LU 
Si ELOBE ‘Company cmcaeee. a 
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Drop Suit to Force Trimming Fat on Loins 


The government’s suit to require packers to trim the fat on pork loins to an 
inch thickness was dismissed late this week by U.S. District Judge Michael L. Igoe 
at the request of U.S. Attorney Anthony Scariano. The action was ordered because 
the government could not find sufficient proof of violations. The suit had been breught 
against a number of packers including Armour, Swift, Illinois Meat Co., Miller & 
Hart, Tobin Packing Co. and Oscar Mayer & Co. 


Senate Group Starts Rewriting Defense Act 


The Senate banking committee this week started writing a new controls law. 
During the hearings which ended Tuesday most industry witnesses asked for decon- 
trol of prices, many of which are sagging below ceilings, while administration lead- 
ers and spokesmen for labor unions and consumer groups urged Congress to broaden 
government price controls. 

In a preliminary vote on the controls program, the committee decided to extend 
for one year all the controls authorized in the Defense Production Act. The admin- 
istration has asked for a two-year extension, with somewhat stricter controls. The 
Senate committee took under consideration a proposal by Senator Dirksen for 
drastic reshuffling of the Wage Stabilization Board. His suggestion stems from the 
board’s much-criticized 26c an hour wage increase recommendation for settling the 
steel pay dispute. He would abolish the present board and set up a new one with 
enough public members to outnumber both industry and labor members and narrow 
the jurisdiction of the.board to fixing “minimum wage limits” for the guidance of 
industry and labor negotiators. 

This week also the House banking committee opened its hearings on a new 
control law, and industry representatives will be allowed to testify before this group. 


Hides to Be Freed of Export Quotas 


Beginning April 1, export quotas will be removed from wet cattle hides, hide 
parts, wet and dry calf and kipskins, according to the Office of International Trade, 
U.S. Department of Commerce. This action follows energetic negotiating by industry 
associations with representatives of the OIT and other federal agencies. Industry 
spokesmen pointed out that hides were backing up in this country but that there was 
a large potential demand for them in some foreign countries. 

Hides are under “open end” licensing in the second quarter, but for security 
reasons and to protect domestic supplies, individual] export licenses must still be 
obtained from OIT. 


AMI Announces 1952 Annual Meeting Dates 


The forty-seventh annual meeting of the American Meat Institute will be held 
October 3 through October 7, in the Palmer House, Chicago. Section meetings 
covering such fields as scientific research, engineering and construction, sausage 
and merchandising will be conducted on Friday and Saturday, October 3 and 4. The 
general sessions will be held on Monday and Tuesday, October 6 and 7. An outstand- 
ing exhibit of packinghouse equipment and supplies will be on display throughout 
the convention period. The annual dinner has not yet been scheduled. 


OPS Suspends Lamb Allocation Provision 


The Office of Price Stabilization, in Amendment 4 to CPR 92, suspended until 
further notice Section 12, allocation of carcasses, foresaddles and hindsaddles. This 
section had required a slaughterer, packer branch house or a wholesaler to sell 
during a monthly accounting period as large a proportion of his total sales of lamb, 
yearling and mutton in the form of carcasses, hindsaddles or foresaddles as during 
a selected monthly base period in 1950. At present lambs are generally selling below 
the prices established in CPR 92. 


OPS Sets Ceilings on Baby Lamb Carcasses 


In Amendment 3 to CPR 92 issued early this week, OPS established dollars and 
cents ceilings on baby lamb carcasses for the month of April. It fixes the ceiling 
price on pelt-off carcasses weighing up to 30 lbs. at $1 per lb.; the ceiling on pelt-on 
carcasses weighing up to 35 lbs. at 90c per lb. None of the additions set forth in 
Article 4 of CPR 92 may be added. OPS also amended Distribution Regulation 2 to 
exempt baby lambs from grading and grademarking requirements during April. 
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MEAT FOR MARINES [>: 


install 
plant : 
BY M/SGT. PAUL L. BRINK the fa 
lard a 
ters. I 
new r 
HE United States Marine Corps produces a brand of fighter that has of lar« 
been known for years as the “Leatherneck.” As long as the term “leather” per d 
is synonymous with the neck, Marines everywhere regard it as a term of sideral 
endearment. However, when “leather” becomes a descriptive term for the ured 
meat they eat, woe betide the cook or procurement man responsible for the few m 
tough steaks or the chewy drumsticks. 
Chances of this happening nowadays are slim and a trip through the meat 
cutting department at Marine Corps Air Station, Cherry Point, N. C. is a 
convincing one. With better than 8,000 Marines now eating at the general mess, J 
the job of keeping a steady supply of good quality meat on the trays of the bacon 
Leathernecks requires a lot of doing. ger fo 
For instance, in the month of January, Cherry Point Marines consumed 
6,000 lbs. of bacon, 57,000 lbs. of beef, 3,500 lbs. of corned beef and 18,000 lbs. 
of chicken. This represents $158,693 worth of meat and other foods to keep our 
Devildogs of the Air flying on well filled stomachs. This figure speaks well for 
Cherry Point’s efficient handling of the food dollar, especially considering the 
fact that the serviceman eats a lot more meat than the average civilian. 
All of the meat that arrives at Cherry Point is purchased by the Quarter- 
master Market Center System in Washington, D. C. This vast organization 
fills the meat orders of the sundry military bases of all the services. Purchases 
are made on a low bid basis and the packer must submit to rigid quality in- 
spection of his products when filling an order gained by his bid. 
The meat is then shipped by refrigerated cars to the big air station and 
carefully re-inspected upon arrival. The orders are staggered by time intervals 
so that a fresh supply is constantly arriving and the problems of long storage 
kept to a minimum. 
After inspection, the meat is immediately placed in the “freeze room.” 











How the Leathernecks prepare their own 
meat and lard is shown in these photo- 
graphs. Counterclockwise from upper 
right: Two general mess cooks prepare 
tasty meat loaf. Marine butchers break 
down beef into steaks and other cuts. 
Marines save money by rendering own 
lard in new plant. Beef thaw room, com- 
pressor in engine room and beef freezer. 








A backlog is kept here to tide the sta- 
tion over any shortages that might 
arise in certain types of meat. 

By closely cooperating with mess hall 
menu planners, the meat cutting plant 
knows which cuts and how much of 
each are to be used each day for the 
entire month ahead. Prior to trimming 
and cutting, the meat is transferred 
accordingly from the “freeze room” to 
the “thaw room” where it is slowly 
thawed for a period of seven to ten 
days. 

Next, a squad of Leatherneck butch- 
ers cut the meat for cooking and trans- 
port it by truck to the waiting ovens 
and griddles of the mess hall for the 
main course of the day. Until recently, 
the trimmed fat accompanied the cuts 
and was converted to lard in the mess 
hall. This method left much to be de- 
sired, however, and a_ considerable 
amount of better quality lard had to be 
purchased for use in both the mess hall 
and the station bakery. 

The knotty problem was solved by 
installation of a modern rendering 
plant adjoining the cutting room where 
the fat is rendered into first quality 
lard as it is trimmed by the meat cut- 
ters. In its first week of operation, the 
new rendering plant produced 700 Ibs. 
of lard and, with a capacity of 300 lbs. 
per day, this will be increased con- 
siderably. The rendering plant is fig- 
ured to amortize its cost in its first 
few months of use. 

Eighteen Leathernecks in all keep 
the meat supply moving efficiently from 
railroad car to chow hall. 

A typical days work ?—Half a ton of 
bacon for breakfast, a ton of hambur- 
ger for dinner and a ton and a half of 
veal for supper. That’s what the menu 
calls for and that’s what is being de- 
livered. 

The appetite of the hungry Marine 
must be served—and is—with meat 


still the prime target of his knife and 
fork. 


AMI Starts Huge Program 
Of Bacon Promotion 

Because of the plentiful supply of 
bacon at the present time, the Ameri- 
can Meat Institute is distributing pub- 
licity of several kinds to newspapers, 
magazines, radio and television. In- 
cluded in the material are many stories 
and features as well as photographs 
which feature the use of bacon in any 
meal and the “baconizing” of other 
foods to give them more character, 
flavor and appetite appeal. It is pointed 
out that bacon now is of excellent 
quality, may be used in any number of 
ways and is being offered at attractive 
prices, 

One example of the broad character 
of the bacon promotion is a clip sheet 
prepared and distributed by the Insti- 
tute’s “Dorothy Ames Carter” service 
from New York. It is sent to 357 radio 
food editors, 77 TV food programs and 
to editors of food pages and columns 
of more than 1,000 newspapers, with a 
combined circulation of 13,000,000. 
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Armour First Quarter 
Profit Off from 1951 











In a quarterly financial statement 
published this week, Armour and Com- 
pany revealed that although its opera- 
tions in the first quarter of the 1952 
fiscal year were profitable, they were 
in sharp contrast with operations in 
the first quarter of last year. Net earn- 
ings this year amounted to $1,609,261 
as compared with net earnings of 
$7,668,512 in the first quarter of last 
year. Food operations accounted for 
$1,070,855 and other operations for 
$538,406 of the first quarter net earn- 
ings this year. 

In his report, President F. W. Specht 
pointed out that the “hit and run” or 
“skip-stop” strikes which plagued the 
company in the first quarter of this 
year were a factor in the loss of busi- 
ness and resulted in a severe penalty 
in unit operating costs. He also noted 
that last year, in the first quarter, 
prices of products the company made 
generally trended sharply upward, 
while this year the trend has been 
sharply downward. As a result, Ar- 
mour had inventory losses this year 
compared with inventory profits last 
year. 

The report emphasized that since 
meat packing is seasonal in nature the 
results for only part of the year should 
not necessarily be considered indicative 
of results on an annual basis. 


OPS Allows Freight Rate 


Increases to Be Recovered 

OPS has issued Amendment 12 to 
CPR 14 authorizing certain wholesalers 
to make additions to their zone differ- 
entials or freight charges if common 
carrier freight rates have been actually 
raised since January 31, 1951, pursuant 
to an order of any local, state or fed- 
eral regulatory agency. The amend- 
ment affects only wholesalers who, 
during January 1951, customarily sold 
goods on a delivered basis in different 
zones or customarily sold fob. their 
warehouses for delivery to zones or 
delivery points outside their base zones 
and added a freight charge. 

CPR 14 prescribes ceiling prices for 
certain foods sold at wholesale, includ- 
ing lard, canned meats and oleomar- 
garine. 


Central Market in Toledo 

A $1,000,000 central food handling 
market for Greater Toledo has been 
recommended by the marketing facili- 
ties research branch of the Department 
of Agriculture. The market recom- 
mended would involve a 30-acre project 
with 70,000 to 80,000 sq. ft. of build- 
ings. Facilities would include plat- 
forms for trucks and rail cars, off- 
street parking and consolidation of all 
wholesale food handling interests in the 
area. The market could be self-liqui- 
dating and could be operated by private 
interests or by the city. 


Associates Group to 
Hold Annual Meeting 


In Chicago April 15-17 

The Reseach and Development As- 
sociates, Food and Container Institute, 
Inc., will hold its fifth annual meeting 
April 15-17 at the Palmer House, Chi- 
cago. 

Speakers at the first day’s luncheon 
will be Rear Admiral Murrey L. Royar, 
chief, Bureau of Supplies and Accounts; 
Maj. Gen. J. P. Sullivan, Quartermas- 
ter for the chief of the Army Field 
Forces, and Maj. Gen. Alfred A. Kess- 
ler, jr., USAF, director, Supply and 
Services. These speakers will present 
the needs and problems of their indi- 
vidual services. 

At the afternoon session, Dr. Donald 
K. Tressler, scientific director, QM 
Food and Container Institute, will dis- 
cuss the fundamental research pro- 
gram conducted under outside contract. 

Highlighting the meeting on Tuesday 
evening will be the banquet address by 
Dr. Floyd L. Miller, vice chairman of 
the research and development board, 
Department of Defense. 

A description and study of feeding 
problems of the military in Korea will 
be the subject on Wednesday morning 
of an informal panel discussion by per- 
sonnel recently returned from the Ko- 
rean battlefront. Participants will be 
Col. James M. Lamont, formerly Quar- 
termaster with the Eighth Army in 
Korea; Maj. G. W. Kelley, QM Section, 
Korean Military Advisory Group; 
M/Set. H. C. Kerr, formerly of Second 
Logistical Command HQ., and M/Sgt. 
J. S. White, Second Infantry Division. 

Following lunch on Wednesday, the 
membership will break up into round 
table discussions. Separate rooms will 
be provided for each division of the in- 
stitute where each member may bring 
his questions to the appropriate chief 
and discuss possible solutions to the 
Armed Forces’ feeding problems with 
other interested industrial, scientific 
and military men. 

On Thursday, after a tour of the 
facilities of the Army Service Meat and 
Dairy Hygiene school, the QM Subsis- 
tence school and the QM Food and 
Container Institute, a ration luncheon 
will be served. 

The group will be addressed by Brig. 
Gen. Norman E. Waldron, commanding 
general, Chicago Quartermaster Depot, 
and Lt. Col. Charles A. Shaunessy, jr., 
commandant, the Institute. 

Members on the program committee 
closely associated with the meat indus- 
try include: J. N. Czarnecki, assistant 
sales manager, The Griffith Labora- 
tories, Inc., and Dr. K. W. Brighton, 
associate director, research division, 
American Can Co. 


USDA Buying Lard for Army 


The USDA invited bids for purchase 


of 1,500,000 lbs. of refined and un- 
refined lard for use in the Ryukyu 
Islands. Offers were to be received by 
March 26. 








Fire Alarm= 





BY 
P. C. HENSLER 


Fire Protection Institute 


BE READY BEFORE THE SIRENS START SCREAMING 


IRE losses in. the United States 
F during 1951 reached an all-time 

high, totalling an estimated $731,- 
405,000. Fire safety experts contend 
at least 90 per cent of these fires could 
have been prevented or controlled with 
negligible damage through a better 
knowledge of fire prevention and in- 
creased fire protection measures. 

It doesn’t pay to take chances where 
fire safety is concerned in your plant. 
If you neglect fire hazards, practice 
“poor housekeeping” or fail to check 
your approved fire control equipment as 
suggested by the manufacturer, you 
are seriously menacing the working 
efficiency of your plant. Any interrup- 
tion to smooth-flowing production, dis- 
tribution and overall management nec- 
essary to a successful meat packing 
business may mean a subsequent loss of 
customers—and profits. 

Keeping fire losses at a minimum be- 
comes part of a good plant manage- 
ment program. Unless you take posi- 
tive steps for better fire prevention 
and protection, there is a chance that 
your plant may burn. And if it burns, 
it will not only destroy all that you 
have worked to build, but may possibly 
kill or maim your employes. 

In tackling the fire problem, some 
American industries have wisely taken 
the time, money and effort involved in 
determining where fire hazards exist 






10 


and have organized trained crews to 
cope with them. These trained men 
make regular inspections of the prem- 
ises and report defects and make re- 
pairs where needed. 

Fire hazards are classified as “spe- 
cial” and “common” and dealt with ac- 
cordingly. “Special” hazards are those 
inherent in particular processes used 
in the manufacture of your product. 
“Common” hazards are those found in 
any building where people live or work. 

Fires in the meat packing industry 
can most often be traced to the smoke- 
house. The combination of heat, grease 
and fly ash makes this part of your 
business especially vulnerable. Clean- 
liness is a must in the smokehouse. 
Equally as important is the control of 
heat input, and amount of draft into the 
smokehouse. 

The use of singers, torches and 
branders pose another problem. If 
singers are stationary, place them in 
fireproof enclosures. Where hand 
torches are employed, see to it that 
your employes are familiar with safe 
practice in their use. 

Fires often originate in sections us- 
ing vessels either heated by steam coil 
or jacket. Residue fires sometimes oc- 
cur after lard, tallow or grease is 
drained off and the steam is allowed to 
remain in the melted jacket. If the 
agitator arms are not rotating, the 
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hazard increases. Similar condition 
can arise in tankage dryers. 

Make certain that sawdust is screened 
for fats before it is disposed of, an 
burn used sawdust frequently. Wast 
materials constitute a large menace i 
packinghouses. Check daily to see that 
accumulations of rags, waste paper ani 
stockinettes are disposed of. Use metal 
containers where possible for disposal 

In addition to these special hazards 
harbored by meat packing plants, there 
also exist fire hazards common to any 
business availing itself of heat, elec- 
tricity and other modern utilities. 

Many plant fires can be attrjbuted d:- 
rectly to human carelessness. In areas 
where combustible materials are founé, 
it is wise to prohibit smoking. [If this 
seems undesirable in some sections d 
the plant, be sure to provide employes 
with special “smoking rooms’’ to elim 
inate the dangers of “sneak smoking’ 
The company bulletin board is an ideal 
spot to post warnings for all to se. 
Since 30 per cent of all fires can bh 
traced to careless smoking habits, make 
the regulation of smoking a prime com 
cern in your safety program. 

Reliable manufacturers will guaral- 
tee the satisfactory performance @ 
electrical apparatus for years unde 
normal conditions. Therefore, defects 
in electrical units in the plant should 
corrected immediately upon discovery. 
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Encourage workers to keep all electrical 
equipment such as motors and con- 
veyors well lubricated to reduce fire- 
starting friction. 

Defective heating plants score high 
on the list of fire starters. Steam 
pipes located too near woodwork and 
chimneys, corroded and cracked, are 
sources of many industrial blazes. 
Trouble spots can be isolated and re- 
paired before they do serious damage. 
As an added safeguard, station ap- 
proved fire control equipment in the 
vicinity of the boiler for use in emer- 
gency should all previous precautions 

il. 

_o from grinding wheels and 
torches require constant watching when 
repair work is being done in the plant. 
Care must be taken to use this equip- 
ment only in areas free of combustible 
materials. Air ducts and blowers should 
pe kept free of dust accumulations 
since they can easily be ignited by fly- 
ing sparks. 

One of the best answers to cutting 
down fire losses in industry is day-to- 
day “good housekeeping.” All too often 
plant storerooms and basements are 
the scenes of packing crates, cartons 
and excelsior cluttering all available 
space. Allow ample uncongested space 
in the aisles of your basement or stock- 
room so that equipment does not block 
access to important fire doors, extin- 
guishers and other fire control equip- 
ment. 

Good working conditions and _ in- 
creased production go hand in hand with 
greater fire safety when a plant is kept 
clean and orderly. 

With trained employes on the scene 
when trouble breaks out, much can be 
done to guard a plant from excessive 
damage. Industrial firms throughout 
the country are organizing fire-fighting 
brigades within their ranks. Brigade 
members are taught to recognize fire 
hazards and how to deal with them. 
They are familiarized with the proper 
use and care of all fire-fighting equip- 
ment on the premises. Further, they 
are trained in the methods of evacu- 
ating personnel safely from a burning 
building and are familiar with all es- 
cape routes. 

The increasing number of fires that 
have occurred in meat plants in recent 
years indicates that while many oper- 
ators “talk” fire prevention and pro- 
tection, there are many who do not 
practice what they preach.” 

Fire doesn’t always happen to other 
businesses—some day it may be yours. 
It pays to be prepared! 


Veal Advisory Meeting 
Further revision of the wholesale veal 
ceiling price regulation (CPR 101) was 
considered at a recent meeting of the 
industry advisory committee and OPS. 
Discussion related to a proposal to dif- 
ferentiate between veal and calf, possi- 
ble readjustment of price spreads be- 
tween cuts, the advisability of setting 
an over-riding ceiling price on live 
calves and whether veal and calf should 
be priced under separate schedules. 
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27-YEAR-OLD KANSAS PACKER SERVES 
GROWING CLIENTELE 


One of the most modern slaughterhouses in the state is being operated 
in Winfield, Kan. by the E. A. Sheneman Packing House Meat Market. The 
processing plant was rebuilt in back of the market in 1948. A number of 
new and modern pieces of equipment were installed, such as Atmos smoke- 
houses, electric mixers, etc. Last year the company added a 15,000-lb. 
freezer. Most recently the owners have finished closing in the back side of 
the front show windows of its retail and wholesale market with sliding plate 
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glass panels, and also modernized the windows so that products can be 
more attractively and effectively displayed. 

E. A. Sheneman slaughters from 50 to 60 head of hogs per week and buys 
beef and extra pork as needed from packers. The firm processes its own 
hams, bacon, lard, sausage, lunch meats, bologna, wieners, boiled and baked 
hams. In season it barbecues various items in popular demand. It employs 
about 15 people. 

The company serves Winfield, a town of 10,000, and the surrounding ter- 
ritory. It operates its own truck delivery service to groceries, restaurants 
and hotels in Winfield and nearby Arkansas City and claims to have 75 per 
cent of the restaurant business in the area. It also does a considerable 
amount of custom killing and processing of both beef and pork for farmers 
in the trade territory. This helps to keep in contact with the source of pro- 
curement of pork for the company’s own slaughtering requirements, accord- 
ing to E. A. Sheneman, owner. 

Shown inspecting hams in the smoking department are, 1. to r.: Wendell 
L. King, apprentice; Walter E. Sheneman, son of the owner, who is general 
manager; Floral I. Darnell, butcher; Glenn Darnell, sausage maker, and 


E. A. Sheneman. 











Canadian Government May 
Buy Surplus Meat Stocks 


The Canadian federal government 
may soon take direct control over all 
surplus meat in Canada, according to 
reports from Montreal. Concerned over 
a mounting surplus, the government 
may revive the wartime meat board 
with power to buy up all surplus meat 
and dispose of it as best it can. The 
loss, if any, would be borne by the 
federal treasury. It is believed the 
plan is aimed not so much to prevent 
the possible spread of foot-and-mouth 
disease from Saskatchewan as to block 
movement of surplus meat into local 
markets with disastrous effect on 
prices and local industry. It might 
lead to the restoration of the free 
movement of livestock and meats be- 
tween provinces. 

Meanwhile, federal authorities dis- 
closed that the government’s initial 


price-support program for pork has 
been widened to cover canned pork and 
the floor on this product has been set 
at about 63.8¢ per lb. This is equivalent 
to the government’s floor of $26 a cwt. 
for live hogs. 

Canada’s department of agriculture 
believes that its control measures are 
sufficient to prevent the spread of foot- 
and-mouth disease from Saskatchewan, 
and two provinces which imposed a 
ban on meat from the area have re- 
laxed their restrictions—British Co- 
lumbia and Manitoba. One effect of 
the relaxation of the ban was that 300 
packinghouse workers in British Co- 
lumbia could look forward to steady 
work again. Another 300 returned to 
work in Alberta, a third of them in 
Calgary and the rest in Edmonton. 
The meat industry in Canada is hope- 
ful of an early reversion to normal 
business. There have been no outbreaks 
of the disease for three weeks. 





The future of the industry is in 


PROCESSED MEATS 


The future of processed meats is in 





Packers and processors who pay 
attention to spoilage and uni- 
formity know that automatic tem- 
perature control is essential in a 
smokehouse today. Those who 
still rely on mere judgment in 
processing meats aren’t match- 
ing their competition — in profit 
or product. 


But smokehouse temperature 
control needn’t be costly or com- 
plicated. The Partlow controls 
you will want to investigate have 


ruGGepnNeEss to take the licking of 
heavy industrial service. Their 
parts are few and husky; no deli- 
cate connections; big distance- 
ag | scales; easily installed 
bulbs. Plus 





BETTER SMOKEHOUSE CONTROL 


LOW MAINTENANCE because they 
are simple, positive and powerful 
—thanks to the mercury expan- 
sion principle. And with Partlow 
you can 


FIT THE CONTROL TO THE JOB. For 
the simplest jobs, the Model M or 
L; for gas firing without accesso- 
ries, the Model 40 and a dial ther- 
mometer; for an added limit 
switch (safety or alarm), the 
Model LBB or BBZ; for auto- 
matic program control of the full 
cycle, the Model AT; and for con- 
trol of humidity as well as tem- 
perature, the Model AH. 


Phone or write your Partlow man 
for particulars, help and an un- 
derstanding of:meat processing. 


——= 


Remember the 
tapered shape of 
Partlow controls 

and see how 
frequently you 
can spot them 
wherever meat is 
processed—from 
the independent 
sausage kitchen 
to the giant 
packing plant. 
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THE PARTLOW CORPORATIO 


TEMPERATURE CONTROLS 


SAFETY GAS VALVES ° 


DIAL THERMOMETERS 


3 CAMPION ROAD 
NEW HARTFORD, NEW YORK 


HUMIDITY CONTROLS 








OMING 
YOUR WAY 


this profitable 
frozen food leader 


Not 7 or 8 ounces, 
but I! FULL 
OUNCES. 4 big, 
thick steaks to the 
package. 


Retailers throughout Ohio, Indiana, Michigan and Pennsylvania 
report this new all-beef steak an all-time frozen food best seller! 
Backed by vigorous, dominant advertising that brings immediate 
results. Contact your frozen food distributor for this quick turn- 
over, high-profit item in your area. 


GRAND DUCHESS BEEF STEAKS 


1510 First National Tower, Akron, Ohio 








The National Provisioner—March 29, 1952 


Ree o KS Ke 





OF MEAT PRODUCTS 


Truck Fresh Beef 991 Miles With No 
Shrink, Only 3-Deg. Temperature Rise 


ACKER’S billing weight, 28,594 

lbs.; customer’s check-in weight, 
98,594 Ibs. These figures might not be 
ynusual if the product were not fresh 
carcass hanging beef and if meat 
packer and customer were not separ- 
ated by 991 miles. 

To deliver the meat from the Illinois 
Packing Co., Chicago, to the customer 
in Boston, a motor carrier hauled the 
load in typical fall weather for a total 
jn-transit time of 58 hours. 

As important as the fact that prod- 
uct did not shrink enroute, and ex- 
plaining it in part, was the negligible 
product temperature rise—three de- 
grees in three days. Maximum outside 
temperatures were: 80°F. the first 
day; 74° the second day, and 63° the 
third day. 

These figures were taken from a 
shipping test conducted with a Hunter 
Cargo cooler. The unit, a thermostati- 
eally-controlled, forced air dry ice 
truck refrigeration system, is made by 
Hunter Manufacturing Co., Cleveland. 
The trailer was a typical stainless steel, 
32-ft. reefer with 3 in. of insulation 
throughout. Total dry ice consumption 
during the trip was 599 lbs. or 0.6 lbs. 
per mile. The trip was made with no 
re-icing stopovers. 

Located in the nose of the trailer, the 
Hunter unit provided a _ circulating 
blanket of cooled air consistent with 
the thermostat setting of 40°F. To 
record actual product temperature, 24 
numbered thermocouples were inserted 
in rounds of hinds and in shoulders of 
fore quarters. They were evenly dis- 
tributed throughout the load and re- 
mained in the meat during the entire 


trip. Temperature readings were taken 
with a potentiometer. In addition, a 
special three-pen recorder was used to 
record cargo temperature at both ends 
of the trailer and the temperature of 
the outside air. By averaging readings, 
it was established that the carcass 
temperature at loading was 37° F. and 
40° at unloading. 

The Hunter cargo unit employs a 
circulating air movement. It discharges 
the cold air forward over and above 
the cargo, then sucks it back at the 
bottom of the unit on its return cycle. 
The return pattern of the air is set 
by the forward thrust from the fan, its 
natural downward glide, the barrier 
function of the closed door and the 
suction of the fan at the bottom intake. 


Air Movement Essential 


It is essential that air movement be 
unimpeded if the truck body is to get 
maximum benefit. The interior of the 
trailer should be surface-stripped with 
vertical spacers to permit the cooled 
air to flow downward. The floor should 
allow air to move from rear to front 
and from side to side. Even though the 
floor may be grooved, when handling 
meat products, it should be equipped 
with floor racks. Racks should be con- 
structed so that the tying cross mem- 
bers do not block air flow. 

Since the floor of the truck is sub- 
ject to the greatest intensity of refiec- 
tive heat from the road, it should be 
insulated equally as well as the rest of 
the vehicle. Further, it should be water- 
proofed to prevent insulation from be- 
coming water-logged. 

The importance of maintaining the 
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proper air circulation cannot be over- 
stressed. In tests conducted by a large 
frozen food processor, it was estab- 
lished that the outer layer of the load 
evidenced the sharpest temperature 
rise. Since product in the outer layer 
may run to as much as one third of 
the total load, the condition of this 
product is vitally important. 

For optimum protection of meats 
during transit, the packer must prac- 
tice good loading techniques. The high 
degree of protection given to all its 
meats by Illinois Packing Co. explains, 
in part, the success of the Hunter cooler 
test. 

The packer’s beef carcasses are 
properly chilled prior to loading, and 
the motor vehicle, either the packer’s 
or a common carrier’s, must be pre- 
chilled before loading takes place. Fur- 
thermore, loading is performed under 
the ideal condition of a refrigerated 
dock. Lackadaisical loading or unload- 
ing in warm weather can cause an un- 
due product temperature rise and place 
too great a load on the reefer’s refri- 
geration system. 

While the driver can’t always find a 
shady spot to park while waiting to 
unload, the importance of doing so 
whenever possible should be impressed 
upon him. On a hot sunny day, the dif- 
ference in roof temperature of the un- 
painted aluminum trailer between 
shaded and unshaded areas will run as 
high as 90° F., making a sizeable differ- 
ence in the load placed on the refrigera- 
tion system. Details of time, distance 
and temperature for the Chicago- 
Boston trip are given in the accom- 
panying chart. 
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meat plant operating man 
should own 


PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and the 
ane of lard, casings and other 
y-products. Published by the Insti- 
tute of Meat Packing. 

Price $3.50 


SAUSAGE AND READY-TO-SERVE MEATS 


Covers the manufacture of sausage 
and other specialties including meat 
loaves, cooked and baked hams, 
canned wae Discusses technical 
we 2 poilage prevention. 
ublished 4 the Institute of Meat 
Packing. 

ice 





$3.50 





BY-PRODUCTS OF THE 
MEAT PACKING INDUSTRY 


Revised edition covers rendering of 
edible animal fats, lard manufacture, 
making of lard substitutes, inedible 
tallow and greases, soap, hides and 
skins and pelts, hair peoduste, 
, gelatin and glue by- 

product feeds. Published Le the > 
btitute of Meat Packing. $3.5 

50 


Price 

To order these books, send 
check or money order to the Book 
Department, The National Provi- 


sioner, 15 W. Huron Street, Chi- 
cago 10, Illinois. 
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NEVERFAIL 


... for Pre- Seasoning 
taste-tempting 2 DAY HAM CURE 


HAM 7 
FLAVOR It’s the good, old-fashioned, full-bodied ham 


flavor that your customers want. That’s what 
“The Man You Knew” NHVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness... and a texture that’s 

moist but never soggy. Write today for com- 
H.J. Mayer sé. nb plete information. 





H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° CHICAGO 36, ILLINOIS 


IN CANADA La 4 MAYER & SONS CO Canada Limited WINDSOR oR Be © Ene 

























N. longer is it “conversation that 
SPECO plates are the ‘world's finest, 
cuttingest and wearingest’, to para- 
phrase “The Old Timer.“ Now, every 
SPECO plate is individually DIAMOND- 
TESTED for your protection—before it is 
shipped—to assure you long, trouble-free 
performance—today's best plate buy! 
















Pictured (left) with SPECO's famed “Old Timer" is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble ... to clean. . . self-sharpening. 

Pictured below is SPECO's C-D Cutmore—top quality knife 


in the low-priced field. Outwears, out-performs costlier 
knives. 























There are six SPECO knife styles . . . a wide variety of 
SPECO plate styles—in a complete range of sizes for all 
makes of grinder. All SPECO products are guaranteed. 


SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 





FREE: Handy SPECO PLATE ORDERING 
GUIDE, plus convenient product price 
folder, with separate "GRINDER 
POINTERS." Write today. 

THE SPECIALTY MANUFACTURERS 
3946 Willow Street, Schiller Park, Illinois. 
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| report to stockholders Joseph O. Ha 


| company’s operations, in the futuy 
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| The country was still feeling the effect 
| of the drought of 1950. However 
| the operations in Argentina produce 
| a “reasonably satisfactory profit” i 
| 1951. 


| of 1951 were normal, and with some 
































International Packers 


Earnings Decline in 195] 

Earnings of International Pack 
Limited for the year 1951 amounted; 
$2,243,453, equivalent to $1.13 py 
share and compared with $3,183,293 
$1.61 per share for 1950. In his anm 


son, president, attributed the reducti 
primarily to the drastic decline in wo 
values last year in New Zealand ay 
the unfavorable beef operating cong 
tions in Queensland, Australia. Logg 
from these causes more than aceoy 
for the decline in earnings as compapg 
with the previous year, he said. 
Dollar sales increased from $155,618, 
036 in 1950 to $184,193,031 in 1955 
although tonnage declined from 1,2%| 
116,000 Ibs. to 1,259,326,000 Ibs. 
During 1951 the company paid foy 
quarterly dividends of 30c per shan 
but early this year the directors eg, 
cluded that in view of the uncertaintig 
inherent in international business api 
the highly seasonable character of thy 


they would wait for a final report ¢ 
the results of a year before determin. 
ing what dividends to be paid during 
the ensuing year. 

The company’s losses in wool fo 
lowed the severe worldwide decline j 
fleece prices after the U. S. governmer 
reduced its buying for military pw. 
poses last March. Drought in Australi 
plus local price ceilings higher tha 
the price agreed on by Great Britai 
for export beef affected the company: 
operation in that country. 

Argentine operations during 1%) 
were complicated by a number of a} 
normal factors affecting the industry, 
including the deadlock over prices i 
the negotiations with Great Britain 


Operations in Uruguay during mos 


what larger than normal supplies ¢ 
cattle and sheep, a continuation @ 
favorable operating conditions is pre 
dicted. Operations in Brazil last year 
were satisfactory and the company’ 
volume showed a good increase over the 
previous year. } 


Classified Ad Helps 


Increase Beef Sales 

Bloomfield Packing Co., Pittsburgh 
has greatly developed its sales by the 
use of a large advertisement in the 
telephone book, according to Ma 
Gross, manager of the company. Tht 
company placed a prominent 4 x 5 
ad in the classified section, reading, 
“Featuring the Best Home Dresse 
Kosher Beef, Lamb, Veal Established 
1924, Max Gross, Manager,” with tele 
phone number in large print. It was i 
lustrated with a dressed beef and i 
addition carried Jewish lettering. Th 
ad greatly increased business with t 
company’s Jewish trade, Gross said. 
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The mead more needa | 


the RIGHT 


Overhead 
Track 
System 


By 
Joe F. Rigali 


Every meat packer knows 


the value of overhead tracking. 
To visualize it fully, just try to 


imagine how some plants 
would function without track- 


ing. 





Less spectacular, but just as 
important, are the handicaps | 
in a plant that has outgrown, 
its tracking system. Unless you 
stop to think, you may not 
realize when your tracking 
needs modernization, any more 
than you notice the exact mo- 
ment Junior needs larger shoes 
or a new haircut. 


KOCH has been designing 
and fabricating tracking sys- 
tems for many years—both for 
new plants and the moderniza- 
tion of existing plants. We have 
helped work out many prob- 





lems of track engineering. 


If you need new track, or be- 
lieve that your present system | 
needs revamping, just send us | 
a sketch. We'll gladly furnish | 
complete engineering layout | 
and price quotation without, 
charge or obligation. | 


KOCH 
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Supplies \ 


20th & McGee Sts 
Kansas City 8, Mo. 


OPS Excludes Conflicts of 
Ceilings, Support Prices 

At the request of the Department of 
Agriculture, OPS has issued two price 
regulations which are intended to in- 
sure that no OPS ceiling prices inter- 
fere with the support prices fixed by 
the Department of Agriculture under 
the Agricultural Act of 1949. OPS 
stated that the possibility does exist 
that some OPS ceiling prices might 
be lower than the price at which the 
Commodity Credit Corporation pur- 


chases processed farm commedities in | 


order to support the price of the raw 
farm material from which the com- 
modities are produced. If this situation 


did develop, the effect would probably | 
be to channel most sales to the CCC. | 
The first regulaton, GOR 26, provides | 


in general that the ceiling prices for 


sales of a price-supported farm com- | 
modity shall not be less than the sup- | 


port price announced by CCC, whether 


the sales are of a commercial nature | 
between private individuals or made | 


directly to the CCC. OPS reserved for 
itself the right to study the margins 
which CCC allows to processors of 
farm materials when it fixes the sup- 
port price of the processed products. 
If it appears that these margins are 
not reasonable, OPS said, then the pro- 
visions of GOR 26 may be re-examined. 

Amendment 2 to SR 14 to GCPR pre- 
scribes that the ceiling prices on sales 
of nonstorable basic commodities held 
by the CCC shall be the highest of 1) 
the highest ceiling price the purchaser 
could pay any of his usual suppliers for 
the commodity; 2) the cost of acquisi- 
tion by CCC plus reasonable carrying 
charges or 3) the latest announced sup- 
port price, or purchase price under the 
support program, plus carrying 
charges. Both price orders took effect 
March 26. 

The Defense Production Act of 1950, 
as amended, prohibits OPS from issuing 
any price regulation which conflicts 
wth the provisions of the Agricultural 
Act of 1949. 


Oklahoma Truck Rates 


An order for a 14 per cent increase 
in interstate rates for hauling livestock 
in loads of 18,000 lbs. or more by Class 
B motor carriers was issued March 18 


by the Oklahoma Corporation Commis- | 


sion. Filed by the Oklahoma Truckers’ 
Association and others, the original ap- 
plication for the rate increase covered 
8,000-lb. loads or more, but was 
changed following protest by the Okla- 
homa Farm Bureau. The rate for live- 
stock had been 21c for 100 lbs. for 100 
miles in loads of 18,000 lbs. or more. 
The order raised it to 24c. 


Beef Group to Meet 
A meeting of the OPS beef industry 
| advisory committee has been scheduled 


for March 31. It is expected that topics 
to be considered include costs, price 
relationships and the possibility of in- 
cluding additional items under the beef 
regulation. 








KEEBLER 
BARREL WASHERS 


are precision-built to deliver 
extra years of satisfaction! 








Speed up your barrel washing operation with 
the packer-endorsed KEEBLER Barrel Washing 
Machine. Now one operator can thoroughly 
wash 60 to 100 barrels every hour . . . inside 
and outside! Motor-driven centrifugal pump 
circulates wash water. Three rotating brushes 
provide simultaneous washing of barrel bottom 
and sides . . . a great time-saver! Heavy 
structural steel, hot-dipped galvanized. 5 H.P. 
motor. Write for details today on the Barrel 
Washer and other popular items in the KEEB- 
LER line-up of packinghouse and sausage 
manufacturing and 
supplies. 


machinery, equipment 


KEEBLER makes a specialty of your produc- 
tion problems .. . is always at your service 
to help you step up efficiency and effect new 
operating economies in all your departments. 
Make KEEBLER your headquarters for per- 
sonal attention, individual service as well as 
for industry-approved packinghouse and sau- 
sage manufacturing machinery, equipment and 
supplies. Let us know your particular require- 
ments . . . put KEEBLER equipment and 
KEEBLER experience to work for youl 


NGINEERED 
CONOMY 


Since 1930 


KEEBLER 


ENGINEERING CO. 


1910 WEST 59th STREET 
CHICAGO 36, ILLINOIS 














Yes, your sausage will have that good-tasting 


Armour Natural Casings 


smoke flavor, because Armour Natural Casings 
help keep your sausage --- 
® Looking Good have that even porosity that insures maximum smoke 


* Tasting Good penetration — gives your sausage a delicious, tangy flavor, 


* Selling Well And their wide variety of uniform sizes and 








shapes will fit all of your needs. 


Casings Division * Chicago 9, Illinois A R M 0 U R 
AND COMPANY 
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THE MEAT TRAIL 





| PERSONALITIES 


and Euents 


|__ OF THE WEEK 





»George D. Hopkins, 78, retired secre- 
tary of Wilson & Co., died March 25. 
Hopkins started with the company in 
Kansas City in 1896; he was made 
secretary in 1917; retired in 1949. Sur- 
viving are his widow, two brothers and 
two sisters. 

pj. G. Beecham, transportation man- 
ager for the Cudahy Packing Co. in 
the St. Paul area, has retired after 44 
years with the company. He has held 
the post of traffic manager there since 
1919. Recently Beecham was guest of 
honor at a farewell dinner attended by 
60 Cudahy employes. He has been suc- 
cessed by H. B. Tusler, who has been 
his assistant. 

>James Black, who was 48 years old, 
died last week after a brief illness. 
An industry vet- 
eran, Black was 
vice president in 
charge of the Chi- 
cago office of Cin- 
cinnati Butchers’ 
Supply Co. at the 
time of his death. 
He had been with 
the meat equipment 
manufacturer for 
20 months. Prior 
to that time he 
had been associ- 
ated with the 
Townsend Engi- 
neering Co., Des 
Moines, for a year in the capacity of 
general manager. He was with Armour 
and Company, Chicago, for 25 years, 
working in various phases of engineer- 
ing, and was in the standardization and 
methods department. He is survived by 
his wife and two sons, Robert Black, 
methods engineer with Armour at 
Portland, Ore., and Charles, a junior at 
Drake University. 

>John D. Kerns, with Cudahy Packing 
Co. for 23 years, has been promoted to 
the position of manager of the credit 
department, Omaha plant. At the same 
time O. E. Hug was appointed assist- 
ant in the general office credit depart- 
ment under L. W. Murphy, manager. 
Hug has been with the company since 
1931. 

Benjamin Lowenstein, J. Lowenstein 
& Son, Inc., who has headed the United 
Jewish Appeal campaign of New York’s 
Meat and Poultry Division since it was 
organized, will be guest of honor at the 


JAMES BLACK 
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ELEVEN OVER-THE-ROAD TRUCK DRIVERS of John Morrell & Co., Ottumwa, la., 
were presented with safe driver awards from the National Safety Council at a noon 
luncheon ceremony in their honor at Hotel Ottumwa. Three of the |! won awards 
testifying that they have driven five years without a chargeable accident. The awards 
were presented by J. M. Foster, first vice president of the Morrell company, pictured 
at the left, congratulating the three five-year winners, Dick Darrah, Hal Neal and 
Wilbur Gray. On the right is Leo Morgan, secretary-treasurer of Local No. 388, UPWA, 
ClO. Morrell officials who joined in honoring the drivers included H. W. Davis, 
director of traffic; P. P. Larrabee, personnel director; Martin Cernetisch, safety engineer 
and other persons in supervisory positions. 








division’s 1952 dinner to be held May 
22 at the Waldorf-Astoria. 

Herman J. Eckrich, president and 
general manager, Peter Eckrich & Sons, 
Kalamazoo and Fort Wayne, died sud- 
denly on March 27. 

»A Marhoefer ham is being offered by 
Independent Tire Sales at Muncie, Ind., 
to each purchaser of a set of four Arm- 
strong tires. Large newspaper ads 
read: “Your Easter dinner is on Inde- 
pendent Tire Sales.” 

»A. J. Randa, formerly at the Beaver 
Falls, Pa. branch, has been named man- 
ager of the East Carson st. branch of 
Armour and Company, Pittsburgh. 
E. C. Goodwin, formerly in charge of 
the East Carson branch, is in charge 
of the North Side Pittsburgh branch at 
Anderson st. 

Dr. Lloyd A. Hall, technical director, 
The Griffith Laboratories, Inc., has just 
returned from an extended trip to Cali- 
fornia where he delivered a series of 
lectures sponsored by the University of 
California. His talks covered the steril- 
ization of spices, the technical aspects 
of the storage of spices as well as the 
curing of meats. 

»James H. Blanford, 74, formerly of- 
fice manager of Swift & Company, S. 
St. Paul, died recently. He had retired 
in 1942 after 50 years with Swift. 
The horsemeat plant owned by Tri- 
State Packing Co. at Joplin, Mo., has 


been sold to the Doyle Packing Co., 
manufacturer of Strongheart dog food, 
which had operated the plant for the 
last three or four years. 
Henry W. Strothmann, 65, who was 
a salesman for Hunter Packing Co., E. 
St. Louis, Ill., died recently. He had 
been with the company 46 years. 
&Stockholders of John Morrell & Co., 
Ottumwa, Ia., have elected John S. Mur- 
phy, Sioux Falls, S. D., attorney, to the 
board of directors. 
Murphy fills the 
vacancy created by 
the death of the 
late T. Henry Fos- 
ter. Murphy is a 
member of the firm 
of Boyce, Warren, 
Murphy & McDow- 
ell. All other Mor- 
rell directors were 
reelected: G. M. 
Foster, J. M. Fos- 
ter, George A. Mor- 
rell, E. J. Grier, 
J. F. Sells, H. W. 
J. S. MURPHY Davis, R. T. Foster, 
David B. Stern, George W. Martin, 
Henry Getz and A. Claude Morrell. 
»Kuhner Packing Co., Muncie, Ind., is 
urging farmers in the area to produce 
hogs which have leaner cuts, in line 
with consumers’ wishes. Recently the 
packer made public the results of a test 


17 





in which 75 hogs of the Minnesota No, 
1 type and a like number of “goog 
Indiana bred hogs.” John Martmeyer, 
executive vice president and genera] 
manager of the Marhoefer Division of 
Kuhner, told producers that “the 
quality of the Minnesota No. 1 hogs 
was of the finest type and would carry 
an additional premium on being mar. 
keted because they are a leaner type 
| hog, meaning less fat and more desir. 
| able primal cuts.” 

mA. O. Lane, assistant manager of 
Derby Foods, Inc., Chicago, has beep 
appointed president and general mana. 
ger of the company, succeeding G. |, 
Elliot who has retired. Lane joined 
Derby 20 years ago, serving as genera] 
sales manager before he was promoted 
to assistant manager. As sales mana. 
ger Lane was primarily responsible 


PRESSED HAM... 


THE Cucdtowm WAY! 


You can build a really profitable specialty business on a better-than- | ¢, popularizing Derby’s line of ready. 
average demand for only one of your specialty products. A truly outstand- | to-serve meats in both tin and glass, 
ing Custom-Cured and Custom-Flavored PRESSED HAM will build your | In retiring, Elliot completes 32 years 
trade-name and boost your overall sales. CUSTOM ingredients in your | ™ the processed foods business. His ex- 


present PRESSED HAM formula bring the natural ham flavor to its ove snag here Bagel —, ‘1 
flavor-peak of perfection . . . impart an eye-appealing color of rosy-pink Derby in 1925. 


... and produce a smooth texture for better slicing. >A walkout this week of 125 members 

of the maintenance force at the Kingan 
Contact your CUSTOM Field Man today! He is at your service to help | & ©®. plant in Indianapolis threatened 
you improve all your products, step up your sales and increase your profits. to sams Gown apnenens Gnd Say 


: tS ‘ 3,000 persons out of work. Difficulties | 
Helping you solve your problems is his specialty! pth a week ago when 75 workers 


in the bacon skinning department re- 
@ Custom products designed to make the big difference in fused to work under a new plan de- 
your sales picture include: Seasonings ... Straight Cures... signed to cut production costs, the com- 
Enriched Complete Cures for Pork, Corned Beef, Dried | pany said. This resulted in a surplus of 
Beef, Turkey, Boiled Hams and Sausage ...Pre-Cooked and eight workers who were assigned to 
Enriched Binders . . . Emulsifiers . . . Flavor Boosters . . . other departments. 
Flavor Salts . . . Special Sauces. | Herbert F. Hays, formerly general 
i manager of Armour and Company at 
| Kansas City, died recently in Cali- 
| fornia. He had been with Armour from 
1901 to 1925. 
Clinton H. Haskell, president of 
wstom ZG) Pre 14, MLC. Beatrice Foods Co. for the past 2% 
years and a pioneer of the dairy indus- 
try, died March 21 at the age of 63. He 
had been ill for some time. 
701-7097 N. Western Ave. ties, Hoosier stockmen from all parts of 
Chicago 12, Illinois 7. feed the state were on hand March 22 for 
7 the carcass day session of the third 
| annual Hoosier Spring Barrow and Ton 
Litter Show at Indianapolis. As the 
crowd moved through the coolers of the 
Kingan & Co. plant they were able to 
study in detail the carcasses and cut- 
| Out values of the winning slaughter 
animals, 








A. O. LANE G. L. ELLIOT 
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Stark, Wetzel & Co. Is 
Celebrating Sixteenth Birthday 


Sixteen years ago Erwin Wetzel, 
Frank Stark and George Stark acquired 
a small sausage kitchen in Indianapolis, 
Ind. with a capital of $2,300 (borrowed) 
and a Willys-Knight and a Model-A 


d. 

th 1937, after outgrowing the small 
plant, they bought the Indiana Pro- 
yision Co. and began slaughtering their 
own cattle and hogs, at first killing ten 
head of cattle and 15 hogs per day. 
They added a more complete line of 
meats. In 1942 the company rented the 
City Butcher’s plant in order to handle 
the huge quantity of beef they were 
processing for the Army. In 1943 they 
purchased the plant and rebuilt a new, 
modern beef house. Capitol Packing 
Co. became the second unit of the or- 
ganization. In 1950 the Milner Pro- 
vision Co. at Frankfort, Ind., became 
the S-W Packing Co., the third addition 
to the Stark and Wetzel processing 
plants. Ideally located in the heart of 
Indiana’s finest hog country, this plant 
contains 70,000 sq. ft. of floor space, a 
separate office building, the Frankfort 
stockyards and 30 acres of land on 
which to expand. 


Lohrey Packing Co. Appoints 


New Merchandising Specialist 
The Lohrey Packing Co., Cincinnati, 
0., this week announced the appoint- 
ment of James Caldwell as specialist in 
packaging, advertising and merchandis- 
ing. For the past two years Caldwell 
was connected with The Visking Cor- 
poration, Chicago, and contacted meat 
packers in the tri-state area around 
Cincinnati. From 1933 to 1941 he was 
connected with Swift & Company, Chi- 
cago, in the purchasing and packaging 
division. Durng the war, from 1941 to 
1946, Caldwell was a captain in the 
Army Procurement Division stationed 
at Louisville, Ky. and contacted all 
meat packers in the area for procure- 
ment of meats to supply the Army 
needs. From 1946 through 1950 he was 
affliated with the Field Packing Co., 
Owensboro, Ky. During this time he 
held several jobs, among them assist- 
ant plant superintendent and his last 
assignment was as sales manager. 





Oscar F. Mayer, Dean of Chicago 
Packers, Marks 93rd Birthday 


Osear F. Mayer, founder and board 
chairman of Oscar Mayer & Co., is 
celebrating his 


ninety-third birth- | 


day Saturday, 
March 29. He is 
observing the oc- 
easion witha small 
family party at his 
Chicago home, 
spending the fore- 
noon as usual at 
his office in t h e 
company’s Chicago 
plant. 

In good health 
for a man of his 
years, Mayer of- 
fers no nonagenar- 
ian comments, refusing to proclaim a 
formula for longevity or speak of re- 
tirement. He feels that the fact that 
he still goes to the office almost every 
working day speaks for itself. 


O. F. MAYER 


Born in Batavia, Mayer came to this | 


country in 1873 at the age of 14. He 
has watched Chicago grow from the 
horse-car era of 1876 when he went 
there from his job as a butcher boy in 
Detroit to work in local meat markets 
and for Chicago packers. In 1883 he 
opened his own butcher shop in a rented 
store on the near north side. Five years 
later he put up a small building of his 
own. 

Mayer still has his private office in 
this original building, now overshad- 
owed by many additions made to the 
Chicago plant. But he prefers his desk 
out in the general office near the sales 
department. Sales, with its necessary 
contact with people, has always been 
his first love. In the early days of the 
business he developed a loyal following 


among the retail butcher shops and the | 


old-time restaurants. He was liked not 
only for his company’s fine products 
but for his wit and sense of humor as 
well. 

Employes at the company’s. six 
plants will join in observing the cele- 
bration by partaking of birthday cake 
and ice cream which will be served at 
each of the plant cafeterias, a custom 
practiced for the past several years. 





TTR 


GLOBE- HOY HAM BOILERS 


Insist on these features in the Ham Boil- 
ers you buy: Sanitary, heavy gauge stain- 
less steel, one piece cover, easy to clean, 
no tilting and no repressing necessary. 
Speed up production and cut costs amaz- 


ingly. Available from stock now! 


Write for full details—or a trial mold 


THE GLOBE COMPANY 


4000 S. Princeton Ave. 


Chicago 9, Ill. 
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CHICAGO 36, 


KEEBLER 
OFFAL WASHERS 


are efficient, economical and 
engineered to fit YOUR needs! 








Here's the packer-favorite for hashed entrails, 
pecks, guts, condemned paunches, etc. The 
KEEBLER Offal Washer is precision-built for 
lus years of trouble-free, peak performance. 
Individual 
cylinder... 


positive drive . . . non-slipping 
rubber-tired trunnion rollers for 
quiet operation . . . hot-dipped galvanized 
assembly . . . these are but a few of the 
features that make the KEEBLER OFFAL 
WASHER the first choice of leading packers. 


Write for further information today! 





More and more packers are making KEEBLER 
their headquarters to satisfy all their equip- 
ment needs because KEEBLER does more than 
just sell industry-approved packinghouse and 
sausage manufacturing machinery, equipment 
. . KEEBLER also renders per- 
sonal attention and delivers service! Let us 
We will 
be glad to lend every assistance in helping 


and supplies . 








know your particular requirements. 


you select the machine engineered to fit your 
individual production needs best. 





NGINEERED 
CONOMY 


Since 1930 





KEEBLER 


ENGINEERING CO. 


1910 WEST 59th STREET 
ILLINOIS 

























































































BRIEFS ON DEFENSE 
POLICIES AND ORDERS ” 
PAPER CARTONS: OPS has ap. 
proved new, higher price ceilings for, ™ HE 
| variety of paper and paperboard ¢ay. ™ COO! 
tons and closures used in packaging & aire | 
| liquid, oily, moist and frozen foods ™ of H 
| The ceilings, effective March 31, repre. Chica 
| sent an average 2.9 per cent increase ceilin 
| over GCPR ceilings. The » 
WAREHOUSING: Smaller food re espec 
| tailers have been authorized by Ops & coolil 
| to apply for a special markup to cover 
| frozen food warehousing costs, prey. 
| ously available only to large food re 
| tailers. 
MACHINE TOOLS: Machine tog 
| builders will be permitted to schedule 
| their own production in accordance with 
a highly restricted urgency list unde 
| a new regulation expected to be an 
| nounced by NPA in April. 
es NICKEL ALLOYS: The shortage of 
| nickel has forced the NPA to tighten 
PP A" ies | the ban on use of nickel-bearin in- 
the “ORIGINAL” Air Conditioned Smokehouse | tote aed, Blah aided aiken ea a ny 
nickel silver. New lists carry a number stor: 
Uniform color .. . lower production costs .. . higher of new products in which the use of work 
yields . . . minimum cleaning! These are but a few | this steel is barred after April 1. clud 
of the many ATMOS advantages made available to CONTROLLED MATERIALS: The extr: 
you by twenty years of manufacturing smokehouses | Defense Production Administration has with 
exclusively! ATMOS SMOKEHOUSES are immediately | increased the allotments of copper tact 
available in choice of conditioning units and Stain- | aeet and ahead f ind rity ’ if 
less Steel or Galvanized Steel Cabinets. Write for es Se Sn See aN oe ustries = 
full particulars today! | in the third quarter in an attempt to four 
keep all mill schedules full. and 
WE FURNISH COMPLETE BUILDING BLUEPRINTS AND ENGINEERING AID eon pet CARS: NPA, will speed Said 
| up steel allotments to the railroad ra 
© Internal Meat Temperature Guarantee | freight car industry for the third quar. poe 
e Grade AA Workmanship | ter so that component parts manufac § age, 
e Nation-Wide Service | turers can compete for steel on the is f 
same level as other industries. bear 
Call or Write Us for an Engineered Survey of Your Requirements gau 
| Revised Renegotiation gp 
PHONE EASTGATE 7-4311 | Regulations Are Issued d inte 
| The revised regulations proposed in rior: 
Leno | January by the Renegotiation Board mits 
Cc @] 4 & @] 4 AT | @] | | have been approved. Several changes § ther 
: | were made, most of which do not affect sure 
955 W. SCHUBERT AVENUE ° CHICAGO 14; ILLINOIS | the meat industry. The exemption for | witt 
| perishable subsistence supplies con- the 
MONTREAL, CANADA « PHO? tained in Part 1455 was not changed. reco 
a5 « aptenene oes | The section dealing with subcontracts B encl 
| (1452.4) was restated to define more era 
| clearly the types of subcontracts 1/6 
__ | which are subject to renegotiation. =e 
| The Board announced that a hand- 
| book containing all renegotiation regu- — 
lations is being prepared. It will be 
e & a 2 EZ b a S$ PA C F e | available for sale later by the Govern- 
| ment Printing Office. 
Limited amount of Freezer or Cooler Space Net Weights on Packages 
i i : At the request of the National Inde- 
available. Centrally located with railroad | pendent Meat Suchare Annee 
siding. Distribution facilities also available. | Congressman Osmers has introduced 8 
| bill (HR 7128) which provides that for 
| certain commodities which shrink ™ 
WITHINGTON COMPANY _ | ‘si or'stiervise, thre may te 
| waiver of the requirement for stamp- 
16 BLACKSTONE ST., PROVIDENCE 1, R.I. | ing the net weight on the package ® 
| the meat packing plant. 
Phone GAspee 1-1870 | on 
See want ad page for good men. 
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HEAVY DUTY UNIT 
COOLER—Howe Condition- 
aire Unit Co., sales division 
of Howe Ice Machine Co., 
Chicago, announces a new 
ceiling-mounted unit cooler. 
The Rapid Freeze cooler is 
especially advantageous for 
cooling below 30°F., but can 


oe 


be used for all types of 
storage and processing 
work. Special features in- 
clude: Heavy duty design, 
extra large motors, coil 
with permanent fin con- 
tact, large prime (tube) 
surface, rapid defrosting, 
four adjustable deflectors, 
and high tonnage capacity. 
Said to be ideal for low tem- 
perature work such as quick 
freezing and freezer stor- 
age, the housing of the unit 
is fabricated from copper 
bearing galvanized, heavy 
gauge, sheet steel. The ex- 
terior is finished in synthet- 
ic enamel with rustproof 
interior finish to all exte- 
riors. The unit design per- 
mits the use of either a 
thermo valve or low pres- 
sure float control when used 
with ammonia. For Freon, 
the thermo valve control is 
recommended. Two totally- 
enclosed, continuously - op- 
erating electric motors, each 
1/6 hp. and operating at 


FRESH 
CURED 
SMOKED 
CANNED 
MEATS 
all 
packing- 
house 
products 





1750 rpm., power the fans. 
Two 16-in. D fans, four- 
blade aluminum style, pro- 
vide high efficiency circula- 
tion with quiet operation. 

* * a 


LIGHTWEIGHT TOTE 
PAN—tThe G. B. Lewis Co., 
Watertown, Wis., has de- 
veloped a new non-metallic 
tote pan for materials han- 
dling. Called Plexton, the 
pan is said to have great 
resilient strength, be light- 
er than aluminum and im- 
pervious to water, oil and 
most chemicals. The pan 
weighs 4% lbs., about one- 
third the weight of com- 
parable metal pans. The 
Plexton is fiberglass rein- 


forced for extra strength. 
A variety of surface- 
smooth, molded-in colors 
are available. The colors 
are not affected by freezing 
or steam cleaning. 

* * * 


ZIP TAPE FOR PACK- 
AGES—Opening meat and 
other products packaged in 
cellophane is frequently an 
exasperating experience to 
the housewife. Cigarette 
and chewing gum pack- 
ages, for example, have 
convenient tapes which al- 
low easy opening. The Do- 
beckmun Co., Cleveland, 
converters of films and 


foils, has applied its Zip 
Tape to individual chicken 
and beef bouillon cubes 
made by the Nestle Co. Not 
only does the tape make 
package opening a simple 
matter for the housewife, 
but, it also allows the Nest- 
le Co. to heat seal all joints 
of the cube wrapper, there- 
by giving the cube much 
better storage life and pro- 
tection from moisture va- 


por and oxygen transmis- 
sion. “If it were not for 
the opening tape, the heat 
sealed cube would be so dif- 
ficult to open that we would 
not think of putting it on 
the market,” said a Nestle 
spokesman. The Zip Tape 
is applied to the bouillon 
cube across the web of the 
wrapper by a machine de- 
veloped by Nestle engi- 
neers. A 600 gauge MSTL 
cellophane slit of 3/32 in. 
was used by Dobeckmun 
for manufacture of the tape. 
* * * 
INSECT CONTROL—A 
new line of pyrethrin-syn- 
ergist sprays has been de- 
veloped by the Tanglefoot 
Co., Grand Rapids, Mich. Of 
different strengths and for- 
mulated especially for use 
with cold, mechanical, auto- 
matic microsol type dispen- 
sers, available through the 


same firm, the sprays will 
not contaminate foods. With 
the standard microsol unit, 
50,000 cu. ft. of space can 
be treated in about 8 min. 
Results of the spray are 
said to be instantaneous 
and complete. 


* * * 


VENTILATING OR EX- 
HAUST FAN—The belt- 
driven fan shown below 
comes in sizes from 16 to 
36 in. and can deliver air 
from 2,700 to 23,000 cu. ft. 
per min. The fan is rela- 
tively quiet and will oper- 
ate against moderate static 


pressure up to 2 in. It is 
equipped with non-over- 
loading cast aluminum air- 
foil-type propellers. The 
units are ball-bearing 
equipped andthe motors can 
be semi-enclosed or explo- 
sion proof. Hoods are avail- 
able for outside mounting. 
The motor is mounted away 
from the air stream. The 
manufacturer is Chelsea 
Fan & Blower Co., Inc., 
Plainfield, N. J. 





We Solicit Your Inquiries and Offerings 


REPRESENTATIVES 


OF 


SEVERAL 


MEXICAN PACKERS on CURED COW MEAT 


JOHN E. STAREN CO., Brokers 


120 So. LaSalle St. 
Phone: RAndolph 6-9280 * 
Cable Address: JONSTAR 


Chicago 3, Iil. 
Teletype: CG 1481 
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A strong family tie 


MAKES MERCHANDISING WORK BETTER 


_ 


EASTERN DIVISION 
100 Eest 42nd Street, New York 17 


mE 


Give your meat products a strong “family look” and you 


make them easy to promote. People who see one of your 
products pictured in advertising or in a display will readily 
recognize and buy the others when they come across them 


in the store. Continental makes cans for every type of meat 


product...our lithographers are masters at decorating them J 


for sales appeal. Why not give us a call? 


CONTINENTAL © CAN COMPANY 


CONTINENTAL CAN BUILDING 
100 East 42nd Street 
CENTRAL DIVISION 
135 So. La Salle Street, Chicago 3 


New York 17, N. Y. 
PACIFIC DIVISION 
Russ Building, San Francisco 4 
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Processed Meat Production Shows 
General Increase Over Last Year 


Although there was a disparity be- 
tween periods covered, meat processing 


operations this year over the five-week 
period, January 27 through March 1, 





1952 
Placed in cure 


Other 
aes and/or ’ ‘dried. 
Beef . 


Pork .... 


To be dried or semi-dried 

Franks, wieners 

Other, smoked or cooked 
Total sausage 


Loaf, head cheese, 
jellied products 

Steaks, chops, roasts 

Bouillon cubes, 


chili, 


Hamburger 
Miscellaneous meat product 
Lard, rendered 
Lard, refined 
Oleo stock 
Edible tallow 
Rendered pork fat- 
Rendered 
Refined 
Compound containing animal fat . 
Oleomargarine containing animal fat. 
Canned product (for civilian use 
and Dept. of Defense) 


+This figure represents ‘‘inspection pounds”’ 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER 
FEDERAL INSPECTION—JAN. 27-MAR. 1, 1952, COMPARED WITH FEB. 1951 
Jan. 27-Mar 


"141.000 


DEE Ae SSO pcessscconrersevececes 1,719,900,000 


as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. 


1 Feb January-February 
1951 1952 1951 


7,251,000 
249,237,000 
70,000 


17,187,000 
672,138,000 
221,000 


16,410,000 
553,987 ,000 
565,000 


9,834,000 
406,476,000 


8,754,000 
469,883,000 


Be 
B8 


ges s3geeseseee g882 G82 #2 


11,283,000 
69,317,000 
516,000 


9,769,000 
60,456,000 
382,000 


Ba 
bert 4 
ae: 


- 
-t 


43,440,000 36,704,000 
18,554,000 17, 567 ,000 
76,501,000 

88,728,000 
227,223,000 


Ss a) 
RSS 


st 2 OT 
54 


ESS 
s 


y 


30,634,000 
190,232,000 


we BF 
we me & 
Z£2ER5 


o 


Rone 
5} 
33 


a 
a 


aBab 
33 


aa t 
Senta 


33 3333335 


12'627,000 


16,809,000 
9,364,000 
50,937 ,000 


He 
BEB 


2,179,593 ,000 


indicated a sharp rise in the volume of 
meat and meat food products prepared 
and canned than for the month of Feb- 
ruary, last year. For instance, pork 
products this year amounted to 375,- 
245,000 lbs. compared with the Feb- 
ruary, 1951 output of only 249,237,000 
lbs. With a closer comparison for the 
aggregate of the two months, January 
and February, this year’s processing 
of pork alone amounted to 672,138,000 
Ibs. against 553,987,000 lbs. January 
through February, last year. 

Total sausage prepared and proc- 
essed under federal inspection was 127,- 
655,000 Ibs. against 94,198,000 lbs. in 
February of 1951. For the two months, 
this year against last, these figures 
amounted to 227,223,000 and 192,822,- 
000 lbs., respectively. 

Rendered lard of 251,295,000 Ibs. 
showed a sharp rise over last Feb- 














CUTTING MARGINS FOR LIGHT HOGS OFF; OTHERS GAIN 


(Chicago costs and credits, 


Price variations on some cuts of 
meats from light-weight hogs brought 
about a reduction in cutting margins 
for the class during the week, while 
the two heavier classes continued to 
score gains in the plus margin for the 
second consecutive week. 


——180-220 Ibs.—— 


Pet. 
live 


Skinned hams 
Picnics 


Loins (blade in) 


Lean cuts 

Bellies, 8. P. .... 
Bellies, D. S. ..... 
Fat backs 

Plates and jowls .. 
Raw leaf “* 
P.S. lard, rend. wt.13.4 
Fat cuts & lard 
Spareribs 

Regular trimmings. 
Feet, tails, ete. . 
Offal & miscl. 


TOTAL YIEL D 
& VALI $19.56 $28.00 
Per 


ewt. 
alive 


TOTAL COST . CWT.. 
TOTAL VALI 


——220-240 Ibs. 
. Price per per cwt. 


first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 

240-270 Ibs. — 

Value 
Price per per cwt. 
fin. per ewt. fin. 
yield Ib. yield 
$ 7.91 3.0 43.5 $ $ 7.87 

1.95 5. | 1.86 

1.98 ; 34.0 

5.45 8 


Value 


ewt. 
alive alive 
5.66 
1.36 
1.39 
3.68 5.10 
$17.2 
3.2 


$25.02 


Per ewt. 
fin. 
yield 
$24.82 
25.02 
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MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN FIVE-WEEK PERIOD FROM 
JAN. 27, THRU MAR. 1, 1952 


Pounds of finished product 
Slicing Consumer 
and in- packages 

stitutional or shelf 
sizes sizes 
(3 Ibs. (under 

or over) 3 lbs.) 


,436,000 14,070,000 
25,674,000 1,268,000 
328,000 3,954,000 
1,469,000 8,484,000 
87,000 4,312,000 
eee 858,000 
925,000 


Luncheon meat 

Canned hams 

Corned beef hash 

Chili con carne 

Viennas ‘ 

Franks, wieners in brine. 

Deviled ham 

Other potted or deviled 
meat food products ... 

Tamales 

Sliced dried beef 

Liver product . 

Meat stew (all product). 

Spaghetti meat products. 

Tongue (other than 
pickled) 

Vinegar pickled 

Bulk sausage 

Hamburger, 
cured beef, 


3,964 ,000 


9,000 
produc ts 1 208 000 


roasted 

meat 

1,360,000 

57,280,000 

509,000 

1,106,000 

459,000 

263 ,000 

All other meat with meat 

and/or meat by-prod- 
ucts—20% or more 


430,000 7,130,000 
Less than 20% 


113,000 14,929,000 


Total 56,2 281,0 000 142,5 


578, 000 











ruary’s output of 144,418,000 Ibs. The 
January-February aggregate this year 
amounted to 459,085,000 lbs. compared 
with 357,695,000 lbs. last year. Refined 
lard was 174,627,000 against 106,277,- 
000 Ibs. and 316,530,000 against 231,- 
882,000 Ibs. for the four periods, re- 
spectively. 

Product in containers and cans under 
3 lbs. carried a strong preference over 
the heavier weights in most items ex- 
cept luncheon meats which was 24,436,- 
000 Ibs. in cans and packages 3 lbs. 
and up compared with 14,070,000 Ibs. 
in under 3-lb. weights. The natural size 
of the product, as with canned hams, 
was about the same as indicated by the 
25,674,000 lbs. in 3 lbs. and over sizes 
against 1,268,000 lbs. in sizes under 3 
lbs. Other items were especially strong 
in the under 3-lb. cans and packages 
classification. 

Packaged bacon in under 3-lb. pack- 
ages amounted to 263,000 lbs. compared 
with 63,000 Ibs. in the bigger sizes. 
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use CUDAHY seer casincs 
THEY’RE DOUBLE TESTED! 





Meat Production Declines for the 
Third Straight Week; Above 1951 


NOTHER decline in meat produc- 

tion, this for the week ended 
March 22, represented the third 
straight drop in federally inspected 
meat output. This trend, if continued, 
wil’ tend to bring this year’s produc- 
tion more in line with that of last 
year, but still has far to go. Production 
|}in recent weeks has hovered consider- 
| ably above last year, reflecting larger 


The slaughter of 96,000 calves repr. 
sented a 5,000 drop from the weg, 
earlier, but was 2,000 head less tha 
for the same period a year ago. Th 
output of 9,100,000 lbs. of veal showg 
a 600,000-lb. gain over the week befor 
and compared closely with the 9,200, 
lbs. put up last year. 

Hog slaughter of 1,343,000 anima) 
indicated a gain compared with 1,33. 





—_ 


WwHi 


Nativ 
Prit 
Cho 
Cho 
Goo 
Comm 
Can. 
Bulls 


ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended March 22, 1952, with comparisons 


Lamb and Total 
Mutton Meut 
Number Prod. Prod. | 
1,000 mil. lb. mil. Ib, | 
300.5 
326.6 | 
291.4 


Pork 
(excl. lard) 
Number Prod. 
1,000 mil. Ib. 
181.2 
181.7 
151.6 


Veal 

Number Prod. 

tf Week Ended mil. Ib. 1,000 mil. Ib. 

\ Mar. . 95 07.8 96 9.1 

+ Mar. 15, 1952..... 22 25. 91 8.5 1,336 
Mar. 24, 1951..... 22: 122.6 98 9.2 1,140 


AVERAGE WEIGHT (LBS.) 


1,343 


TESTED AGAIN FOR UNIFORM SIZE 


Here’s How Cudahy Selected 
Beef Casings Boost Your Profits... 


Lower stuffing costs...less casing-breaking 
means minimum work stoppages, inspec- 
tion costs, rejects. To withstand stuffing 
pressures without breaking, guaranteed- 
strong Cudahy Beef Casings are rigidly 
tested for strength. 


That plump, appetizing appearance boosts 
sales. Always uniform weight, neither 
over- nor under-stuffed. Capture the even- 
ly-smoked flavor and sealed -in juiciness 
natural casings afford —switch to Cudahy. 


TALK TO YOUR CUDAHY CASING EXPERT... 
he’ll gladly demonstrate the difference. 
For your needs there are 79 different 
kinds of beef, pork and sheep casings... 
and many Cudahy branches. So write, 
wire or phone today! 


THE CUDAHY PACKING CO., OMAHA, NEBR. 


Prod: and Distrib s of Beef and Pork Casings 
Producers and importers of Sheep Casings 
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Cattle Calves 
Live Dressed Live 


pe 
he Week Ended 


|’ Mar. 22, 1952 y 553 170 95 
{; Mar. 15, : 1,015 558 165 93 
; Mar. 24, 1,001 550 164 94 








Dressed 


= PROD. | 


Sheep and er 


Hogs Lambs 1 
Live Dressed Live Dressed Ibs. 
240 135 105 50 14.8 
242 136 106 50 14.7 
238 133 107 50 15.0 





|numbers of most species of livestock on 
farms and feedlots. 

The U. S. Department of Agriculture 
|report for the week estimated a total 
|meat output of 310,000,000 lbs., or 
about 5 per cent less than for the 
| previous week. It was also 6 per cent 
| above the 291,000,000-lb. output for the 
| corresponding week last year. 

Slaughter of hogs and lambs con- 
| tinued well above last year, while calf 
| kill remained smaller. Cattle slaughter 
|was the smallest for any week since 
| last July. Beef production in recent 
| weeks has exceeded immediate trade 
| requirements, and some plants were re- 
| ported to have cut down on their kill. 

Cattle slaughter of 195,000 animals 
showed a 29,000 decline from the previ- 
ous week and 28,000 head less than for 
the same week of last year. Beef out- 
put, too, of 107,800,000 lbs. was sharply 
lower compared with 125,000,000 lbs. 
the preceding week and 122,600,000 lbs. 
|}in the same week a year earlier. 


000 the preceding week, and consider. 
ably more than last year, which wa 
1,140,000. Pork production showed 
decline, indicating lighter weight hog; 
reaching killing floors. The week’s pr. 
duction of 181,200,000 Ibs. of pork was 
500,000 Ibs. less than the previous 
week, but appreciably more than las 
year’s 151,600,000 lbs. Somewhat oddly, 
lard output of 47,700,000 lbs. showed: 
300,000-lb. gain over the week before, 
and compared with 40,000,000 Ibs. a 
year ago. 

The estimated slaughter of 227,00 
head of sheep and lambs was the same 
as for the week earlier, but 66,000 head 
more than last year for the same week. 
Output of lamb and mutton was w- 
changed at 11,400,000 lbs. for the las 
two weeks compared, but 3,400,000 lbs 
above last year’s production. 

The week’s total meat production 
was the highest for any corresponding 
March period on record, with last year's 
output second. 








IKLE - RITE 


Phones: 


BROKERS WANTED 








improve the flavor, appeal and demand for your pickle pimento 
meat loaves and other specialties with easy-to-use 


SWEET PICKLE CHUNKS 


ond PIKLE-RITE SWEET DICED PICKLES 
Samples and Quotations on Request! 


PIKLE-RITE COMPANY, INC. 


Growers - Salters - Manufacturers 
2965 MILWAUKEE AVENUE + CHICAGO 18, ILLINOIS 


Main Office — BElmont 5-8300, Chicago, Illinois 
Factory — Pulaski, Wis., Pulaski 11! 


PICKLES & 
SAVERKRAUT 
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(*Ceil: 


Tongu 
Brains 
Heart: 
Livers 
Livers 








CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Native steers Mar. 26, 1952 
Prime, 600/800 ’ 
Choice, 500/700 
Choice, 700/900 ae 2: 
Good, 700/800 . coeee dl @51% 
Commercial cows ....... 41 @41% 
Can. & cut. "113944 @40 
Bulls : 441, @445 


STEER BEEF CUTSt 
(*Ceiling base prices, f.o.b. Chicago) 
Prime: 

Hindquarter 

uarter ° 
mae ee eo » 60.0@63.0 
Trimmed ‘full loin ......90.5@93 
Flank 16.0@20.0 
Cross cut chue k 5 
Regular chuck 
Foreshank 


Rib 
Short plate . 
Back 
Triangle 
Arm chuck 
Choice: 
Hindquarter “a 62. 0@64.9 
Forequarter 
Rousd 60. 0@61. 0 
Trimmed full loin 81.0@82.5 
Flank 16.0@18.0 
Cross cut chuck .. cele 5 
Regular chuck . 
Foreshank 
Brisket 
DD csc. 
Short plate. 
Back 


Arm chuck 
(*Ceiling base prices, f.o.b. eatengs) 


BEEF PRODUCTSt 


Tongues, No. 1 

Brains .. 

Hearts 

Livers, selected ‘ 

Livers, regular ....... 
, scalded ... 


Lips, scalded .... .... 15% @16% 
Lips, unsealded .........11 @12 
pe eewess 10.80* 
10.80* 
a 6 @ 6% 
*Ceiling base prices, loose, f.o.b. 
icago. 


BEEF HAM SETSt 


Knuckles 

Insides .. 

Outsides 64.10* 
*Ceiling base prices, f.o.b. Chicago. 


FANCY MEATS 


(1.1. prices) 

Beef tongues, corned....44 @47 
Veal breads, under 6 oz.. 1.02 
6 to 12 oz. J 

12 oz. up 
Calf tongues ... 
Lamb fries 


Over 27.70 
*Ceiling es prices, f.o.b. Chicago. 
WHOLESALE SMOKED MEATS 


(Le.1l. prices) 
Hams, skinned, 14/16 Ibs., 
wrapped 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped. 
Hams, —~ we 16/18 Ibs., 
wrap) 
Hams, F 16/18 Ibs., 
ready-to-eat, wrapped. 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
@41 
PMeny fancy _— cut, 
——| 12/14 1 
ae 
Secon No. 1 sliced, 1-Ib. 
open-faced layers ......42 @46%4 


VEAL—SKIN OFFt 
Carcass 
(Le.1. prices) 
Prime, 80/150 
Choice, 50/80 


, 80/150 54 
Commercial, all weights.40 


~ ¥For Pqzmtestate additions to ceil- 
ings see CPR 101. 


CARCASS LAMBS 
(Le.lL. prices) 
Prime, 30/50 54.004 57.00 
Choice, 30/5 54.00@ 57.00 
Good, all weights 48.00@ 55.00 
CARCASS MUTTON 
(Le.l. prices) 
Choice, 70/down ..........4 32 @35 
Good, 70/ down 


Utilit y 
BRESH PORK AND 
PORK PRODUCTS 


(Lec.L. prices) 

Hams, skinned, 10/16 lbs..46%4 @44 
Pork loins, regular 

12/down, 100's 41 @42 
Pork loins, boneless, 100’s.60 @61 
Shoulders, skinned, bone- 

in, under 16 Ibs., 100's..30 @31 
Picnics, 4/6 lbs., loose... ..251%4 @26 
Picnics, 6/8 er loose. 
Boston butts, 8 Ibs., 

MP ac edstad cdtedeaaee —s @37 
Tenderloins, fresh, 10°s ...82 @83 
Neck bones, bbls. . 10 @10% 
Livers, bbls. 17 
Brains, 10's ---13 @14 
ee see 81, 
Snouts, lean-in, $ 8% 
Feet, front, 30's 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40%, bbls. 14% 
Pork trim., guar. 50% lean, 

bls. 
Pork trim., spec. 80% lean, | 


---25 @25% 


»bis. 
Pork trim., ex. 95% lean, 

bis. 46 
Pork cheek meat, trmd., bbls. 39% 
Sull meat, bon'ls, bbis....56 @56% 
Bon'ls cow meat, C.C., 

bbls. 52 
Beef trimmings, bbls..... 41 
Boneless chucks, bbls. ....5544@57% 
Beef head meat, bbls. ...35 
Beef cheek meat, trmd., 

bbls. 35 @3s 
Shank meat, bbls......... 59% @59.80 
Veal trimmings, bon'ls, 

De cakdikerénsa teen ees 455 @46 

*Ceiling price 


SAUSAGE CASINGS 


(f.0.b. Chicago) 
(Le.l. prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in 
Domestic rounds, over 
1% in., 140 pack ...... 1.05@1.10 
Export rounds, wide, 
WUE WEP Gt asdccccise 1.454 1.60 
Export rounds, medium, 
MEE eataservaseces 1.00@1.10 
Export rounds, narrow, 
1% im. under .....00.- 1.10@1.20 
No. 1 weasands, 


No. 2 weasands 
Middles, sewing, 1% @ 

DPR cccescnecesscecss 1.20@1.40 
Middles, select, wide, 

TR, cecceccccsce 1.50@1.70 

Middles, select, extra, 

2% @2% in. .....2..-- 1.70@1.95 
Middles, setest, extra, 

2% in. & up 50@ 2.80 
— — export, 


Beet bungs, domestic. . 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat ... 
10-12 in. wide, flat ... 
8-10 in. wide, flat 
Pork casings: 
Extra narrow, 29 
mam. & GR. .ccccccccces 4.05@4.20 
Narrow. mediums, 
_. » are eee 
| naam gg 382@35 mm. 
Spec. med., 35@38 mm. 
Export bungs, 34 in. cut .. 
Large prime bungs, 
34 in. eut 
Medium prime bungs, 
34 in. cut 
Small prime bungs 
Middles, per set, can. off. 


DRY SAUSAGE 


(1.¢.1, prices) 
Cervelat, ch. hog bungs 
Thuringer 
Farmer 
Holsteiner 
B. ©. Salami 
Genoa style salami, ch 
Pepperoni 
Italian style hams 


The National Provisioner—March 29, 1952 





ue TIME ano COST SAVER 


BUILT By... 








STANDARD INCLINEBELT 


Move boxes, cases, cartons, sacks or bundles from base- 
ment to first floor, or any floor to floor — continuously 
with the Standard Inclinebelt. Compact — simple to 
install — minimum maintenance and attention. Lifts or 
lowers 10 to 20 Ibs. of live load per ft.; floor elevations 
of 8 ft. to 14 ft. 6 inches inclusive; two belt widths to 
handle commodities 151!/2 inches to 251/ inches wide. 
Electric motor operated. Write for INCLINE- 
3 BELT Bulletin — address Dept. NP-32 
Dw 


STANDARD CONVEYOR COMPANY 
General Offices: North St. Paul 9, Minn. 
Sales and Service in Principal Cities 








S 














a ee ~~. 


BACON HANGERS 





Heavy duty, well constructed Bacon Hangers—that will last. 
Easy to clean—eliminate dark rust spots in bacon, constant 
Buy a quality Hanger, it 


replating and replacement costs. 
pays in the long run. 


8—10—12 PRONG AVAILABLE 
Get our low prices now! 


E.G. JAMES COMPANY 


316 S. LA SALLE STREET e CHICAGO 4, ILL. 
Telephone: HA rrison 7-9062 




















| DOMESTIC SAUSAGE 


get aboard the | 


(1.c.1. prices) 














SEEDS AND HERBS 


(Le.1. prices) 


Groun 
Whole for San, 
98 Pork sausage, hog casings.43 @47 Caraway seed ...... 8 23 
Pork sausage, sheep cas...51 5 Cominos seed ...... 27 32 
Frankfurters, sheep cas. +55 @60 Mustard seed, fancy. 2% 
Frankfurters, skinless -50 @52% Yellow American 20 
Bologna ....... eteeeee -44 @46 Marjoram, Chilean 
| Bologna, artificial cas..... 43 @45 QOROGARO nccccccsccee 21 7 
Smoked liver, hog bungs..44 @45% Coriander, Morocco, 
New Eng. lunch. spec. -73 @i76% Natural No. 1 » 21 
Minced lunch. spec. ch. ..54 @58% Marjoram, French... 40 47 
Tongue and blood ........ 46 @49 Sage, Dalmatian 
Blood sausage ........... 41 @49 5 ate 71 78 
DEED evdsndadddeceaseeceee 34 @36 
Polish sausage, fresh ....50 @55 CURING MATERIALS 
Polish sausage, smoked ... 54 Cwr 
a of ante. ry oo). 
bbis., del., or f.o Cc - $ 9.49 
SPICES Baltpeter, n. ton, f.o.b. N.Y 



























(Basis Chgo., 


orig. bblis., 


bags, bales) 


Dbl. refined gran. 


Small crystals .... 


Medium crystals 





Whole Ground 
Allspice, prime .... 33 38 
Resifted ......... 36 41 
Chili Powder ...... oa 42 


Ginger, African .. 8 








Pure rfd., gran. nitrate of soda 5.35 
Pure rfd., powdered nitrate of 
soda 


Salt, in min. car. of 60,000 Ibs. 
only, paper sacked, f.o.b. Chgo.: 


35 ediu Cotes eeeeeeeeseeses 
ET diaacanesxs« “3 Rock, buik, 40 ton car. 
T Mace, fancy, Banda delivered Chicago ...... 12.0 
H East Indies ...... os 1.37 Sugar— 
he a pare reputation for West Indies ye we 1.29 a 96 basis, f.o.b. 

1 ee. flour, fcy.. . 35 2 ener 6.35 
oat qua ity nor ogg sista ih Bt os Pewee ‘ 30 — standard cane gran., 
offers you un " West India Nutmeg. .. 56 on Tee 8.50 

Se atabie sales op Paprika, Spanish oe 41 Refined standard beet 
portunities. Rose Brand Creamery Pepper, Cayenne ... .. 50 “ey "ee 8.30 
a ee Me © sc ncans - 46 Packers’ curing sugar, 250 lb 
Butter (churned fresh daily for | Pepper, Packers :.. 1.62 2.88 bags, f.o.b. Reserve, La., less 
“a . Pepper, white ..... 2.37 2.52 Me isteach cndastes --» 8B 
40 years) plus a top quality line Malabar .......-. 1.62 1.72 Dextrose, per cwt. 
of cheese Sharp Pimiento Black Lampong .. 1.62 1.72 in paper bags, Chicago. 7.58 
Nar ’ ’ 

























American, Cheddar Horns, Ched- 
dar Daisies, and Rosedale Ameri- 


Los Angeles 



























































(Smoked) 














14-28 hs. ......... “2. 48.00@55.00 
——— ‘Dry Cure’’ No, 1: 

- § Ibs. ..........+.-. 88.00@45.00 

8.10 Ibs. 35.00@43.00 

8 eae aainn 35.00@43.00 








LARD, Refined: 
| MOE ices esdcessececes 14.00@15.50 
50-lb. cartons and cans.. 14.50@16.00 








1-lb. cartons 15.00@16.25 








52.00 @56.00 


42 
40.00@46.00 


PACIFIC COAST WHOLESALE MEAT PRICES 


San Francisco 


— FRESH BEEF (Carcass) Mar. 20 Mar. 20 Mar. 21 
Some good distributor ° 
‘ood — STEER: 
territories now open. = beaip F tli 204 you «a Choice: 
i ils. complete fast-sellin ine. 500-600 Ibs. ...... . .53.00@55.00 tala cach $57 .00@58.10 
Write for details P & 600-700 Ibs. -"52.00@54.00 $55.00@56.00 55.00@58.19 
Good: 
THE MERCHANTS CREAMERY co. 500-600 Ibs. ...... 51.00@53.00 54.00@55.00 55.70@56.10 
600-700 Ibs. ...... 50.00@51.00 52.00@ 54.00 54.00@56.10 
536 Livingston St., Cincinnati 14, Ohio Commercial: 
350-600 Ibs. ........ . 47.00@50.00 50.00@51.00 350.70@51.10 
cow: 
Commercial, all wts . 43.00@46.00 47.00@50.00 46.00@51.10 
Utility, all wts. . 42.00@45.00 44.00@47.00 45.00@49.10 
SAUSAGE MAKERS d CANNERS FRESH CALF (Skin-Of) (Skin-Of) (Skin-Of) 
an Choice: 
200 Ibs. down ......... S8.00@58.40 oc cee eeee 58.00@58.40 
— ¥- Good: 
We Solicit Your Inquiries for 200 Ibs. down — Yl ere 56.00@56.40 
FRESH LAMB (Carcass): 
Prime: 
BONELESS FLANKS - BONELESS NAVELS INS nsec sxaciape a 51.00@52.00 54.00 @56.00 53.00 @56.0 
BEEF TRIMMINGS 50-60 Ibs. .............. 49.00@51.00 50.00@54.00 51.00@54.0 
. Choice: 
(any percentage lean you may require) I: cebu konksssSee 51.00@52.00 53.00@55.00 53.00 @56.00 
50-60 Ibs. .. ... 49.00@51.00 50.00@53.00 51.00@54.00 
Good, all wts. ..... . 48.00@51.00 54.00 @56.00 51.00@55.00 
MUTTON (EWE): 
Choice, 70 lbs. dn. . 27.00@30.00 34.50@ 35.80 33.40@33.80 
Good, 70 lbs. dn. .» 27.00@30.00 32.00@33.80 33.40@33.80 
PACKING HOU SE BROKER FRESH — CARCASSES (Packer Style) wy ry Style) (Shipper Style) 
DC tntekinceseed. sehbedarse 30.00 @ 36.4 ctn0eunel 
190-160 ibe. 29.50@31.00 29.00@35. 00 28 50@29.50 
Fruit & Produce Exchange e Boston 9, Mass. FRESH PORK CUTS No. 1: 
. LOINS: 
Phone: Richmond 2-2931 * Teletype: BS 1094 ae .. 45.00@ 47.00 50.00@54.00 47.00@51.0 
10-13 ibe. ...... . 45.00@ 47.00 48.00@52.00 47.00@51.00 
7 eee 45.00@ 47.00 46.00@ 48.00 46.00@ 49.0 
PIC NIC S: 
4-8 ibe. ....... 37.00@40.00 32.00@36.00 


(Smoked ) 


2.00@ 48.00 


16.00@ 17.00 


17.00@18.00 


No. Portland 


30.00@56.00 





(Smoked) 










42.00@45.00 
39.00 @ 44.00 


.00 @ 43.00 


12.00@16.0 


16.00 @ 16.75 





LEADING PACKERS USE 






Especially made 
for coloring 
sausage casings 











) valve with the 


WARNER-JENKINSON MFG. CO. “7 cornet fulleta 
2526 BALDWIN ST. + ST. LOUIS 6, MO. AIR-WAY PUMP & EQUIP. CO.. 
Wie 


milever 






4501 W 








26 


T 





An ingenious inside lever arrangement opens 
voive. Quick acting. Self closing. 


Send for Bulletin 


St 


homas 
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Chicago 5 













woanuyw 


1 =pbs 





Ss 
Ground 
‘or Sans 
23 
32 
rf 
21 
7 
78 
.S 
Cwt. 
3 9.49 
11.3 
14.0 
15.40 
la 5.3 
6.3 
s. 
g0.: 
Per ton 
$21.99 
28.30 
12.9 
6.3 
8.50 
8.30 
38 
-- 815 
7.58 
-ortland 
. 2 


1@58.10 
1@58.10 


1@56.10 
1@ 56.10 


1@51.10 
1@51.10 
@ 49.10 
n-Off) 

1@58.40 
1@56.40 
1@ 56.00 
1@54.00 
)@ 56.00 
1@54.00 
1@55.00 


1@ 33.80 
133.80 


r Style) 
1@29.50 
51.00 


5.1.00 
'@ 49.00 


56.00 
1@ 45.00 
@44.0 
@ 43.00 


@16.0 
@16.75 








1952 


CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


THURSDAY, MARCH 27, 1952 


REGULAR HAMS 
Fresh or F.F.A. Frozen 
43n 43n 
43n 
4114n 
4in 


BOILING HAMS 

Fresh or F.F.A. Ss. P. 
40n 
38n 
37% n 


SKINNED HAMS 
Fresh or F.F.A. Frozen 
@45% 45 @45% 
44 
@43% 43 @43% 
i 421% 
2 401, 
.. 40144 @40% 40% @40% 
401, @40%_ 40% @40'2 
3914 3914 
"eee e BS, @38% 3816 
. 2's inc .3744 @37% 37% 


FAT BACKS 
Green or Frozen Cured 
. On 9n 
9n 9n 
9n 9 @9% 
10 @10%4n 10 @10% 
10%@1ln 10% ou. 
114n 
114n 11%@11 1% 


114n 11%@117 


PICNICS 


Fresh or F.F.A. Frozen 
254 
24% @25 
24%, @25 
244 @25 
244,@25 
2414 


BELLIES 
Green or Frozen 
6 @28 29 


Cured 
@29 en 
2644 
26 

> 24 
191,@19% 20% @21 
18%@18% 20 @20% 
18%, 20 


GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
7} 18n 
5 17 
5 16 
$14 14% 
3 14% 
214 14 
CPR 74, f.o.b. Chi- 


1 
cook 
onan 
1 

le 
12 


*Ce iling price, 


cago. 


OTHER D. 8S. MEATS 


Fresh or Frozen Cured 


teg. plates 

Clear plates... .. - 
Square jowls. .124¢n 124on 
Jowl butts ly 9'44@ 9%n 
S.P. jowls... 10 @10%n 





LARD FUTURES PRICES 


MONDAY, MARCH 24, 1952 
May 12.02% 12. 12.00 12.05 
July 12.37% 12.37 15 12.17%4b 
Sept. 12.60 12.62% 12.35 12.35b 

621% 
Oct. 12.65 ps 
Nov. 12.62% 12 
Sales: rt Femy Ibs. 
Open interest at close Friday, 
Mar. 2ist: Mar. 15, May 516, 
657, Sept. 576, Oct. 208, and 
36 lots; at close Sat., Mar. 
Mar. 8, May 517, July 668, 
585, Oct. 208, and Nov. 36 lots. 


TUESDAY, MARCH 25, 1952 


May 11.97% 11.97% 11.85 11.87% 
July 12.12% 12.12% 12.00 12.05b 
Sept. 12.30 12.30 12.22% 12.251 
Oct. 12 =% 12.42% 12.30 12.40 
aes oe 12.37a 

Sales: 5, 360,000 Ibs. 

Open interest at close Mon., Mar. 
24th: Mar. 7, May 518, July 668, 
Sept. 608, Oct. 224, and Nov. 37 lots. 


WEDNESDAY, MARCH 26, 1952 


May f 11.95 11.80 - oh 
July 12. 12.17% 12.00 
Sept. 12.2 12.37% 12.20 
Oct. 2.3% 12.45 12.30 3 
Nov. 1: 12.37% 12.30 12°: 30b 
Sales: 3,520,000 Ibs. 
Open interest at close Tues., Mar. 
25th: Mar. 7, May 516, July 681, 
Sept. 606, Oct. 230, and Nov. 37 lots. 


THURSDAY, MARCH 27, 1952 


May 11.75 11.80 11.55 11.65a 
July 6 12.05 11.82% 11.87%b 
Sept. 12.20 12.30 12.05 12.12%a 
Oct. 12.27% 12.35 12.20 12: 25a 
Nov. 12.30 12. 37% 12.12% 12.15b 

Sales: 6,200,000 Ibs. 

Open interest at close Wed., Mar. 
26th: Mar. 7, May 527, July 680, 
Sept. 619, Oct. 233, and Nov. 38 lots. 


FRIDAY, MARCH 28, 1952 
May 11.60 11.77 11.55 77} 
July 11:85 12:00 11/80 12:00 y 
Sept. 1: % 1: 12.05 
Oct. 1: ‘ 12.17% 12.82% 
er ete oe SRS 

Sales: 4,500,000 Ibs. 

Open interest at close Thurs., Mar 
27th: Mar. 7, May 513, July 681, 
Sept. 238, Oct. 658, and Noy. 49 lots 


&a—asked. b—bid. 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock received in eight Corn 
Belt states during February: 


CATTLE AND CALVES 
= ebruary- - 
19 1951 
112, 950 86,457 


Public stockyards.. . 
‘ 44,699 34,442 


Direct 
| Perrerrrrt re 157,649 120,899 


SHEEP AND LAMBS 

Public stockyards... 65,983 47,113 
Direct ... 2,87 72,035 

Total ‘ 108,854 119,148 

Data in this report were obtained 
from offices of state veterinarians. 
Under ‘Public stockyards"’ are in- 
cluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘“‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 
spected at public stockyards en route. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
Chicago ... 
Refined lard, 50-Ib. cartons, 
f.o.b. Chicago 
Kettle rend., tierces, f.o.b. 
Chicago 
Leaf, kettle rend., 
f.o.b. Chicago 
Lard flakes sueecer 
Neutral tierces, f.o.b. Chicago. 20.75 
Standard Shortening *N. & 8S... 
Hydrogenated Shortening 
N. & 8 ee ae 


tierces, 


*Delivered 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 

22 12.37%n 10.50 = 

24 12.25n, 10.25 9.7 

25 12.00n 10.12%a 

26 12.00n 10.12%4n 2lon 

27: 11.87%n 10.00a 9. On 

28 11.87ign 10.12% 9.6214n 


nominal. b—bid. a—asked. 
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.And by this, we mean not only 
a liquid with high specific gravity like 
molten lead, but one that is thick, 
viscous or semi-solid like paint, tar 


or peanut butter. 


“gear within a gear” 
pump does the job 


The positive 
Viking rotary 
right. Its simple design (only 
ing parts) 
to operate and extremely easy to service. 


2-mov- 
makes it economical to buy, low in cost 


Its size range, 1/2 to 1050 gpm, and its adaption to 
any mounting arrangement, makes it the positive 


pump of the design engineer. 


Its simple, rugged design makes it the preferred pump 
of the operator. Both get a break when VIKING is 


specified. 
(Did you know Vikings will operate 
equally well handling light liquids too 
.as light as liquefied petroleum gas?) 
| Send for descriptive 8-page folder 
today ... Series 52SS. 


* a 
ay Pump Company 
g Cedar Falls, lowa 





ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 














Hydrogenated 


LARD FLAKES 


Improve Your Lard 
Samples on request. 
Carload and L.C.L. Shipments. 


Our Laboratory facilities are 
available free to help you de- 
termine quantities to be used 
and methods of operation. 


THE E. KAHN'S SONS CO. 


Cincinnati 25, Ohio Phone: Kirby 4000 











PUBLIC AUCTION SALE 


By Order of The Reconstruction Finance Corporation 


Approx. 82 Acres Land—Brick Industrial Bldg. 
90’ x 299’ — 80,000 Sq. Ft. Floor Space 
Attractive Residence, Bungalow, Gar. & Cattle Pens 
Machinery, Office Furniture and Equipment 


Meat Packing Plant 


(Formerly PENN PACKING CO.) 


TO BE SOLD AS AN ENTIRETY ONLY 
ON THE PREMISES 
Which are Located on Route 441 
ROYALTON, PA. 
8 Miles S.E. of Harrisburg, 2 Miles South of 
Pennsylvania Turnpike 
AT PUBLIC AUCTION 
WEDNESDAY, APRIL 16, 1952, AT 1 P.M. 
Inspection by Appointment 
SALE SUBJECT TO CONFIRMATION BY 
RECONSTRUCTION FINANCE CORPORATION 
Sale Subject to Terms and Conditions of Public Auction 
Sale, Copies of Which (Including Required and Perti- 
nent Form of Agreement of Sale Which Contains 
Exact Legal Description) may be Obtained from: 
RECONSTRUCTION FINANCE CORPORATION 
700 Lincoln-Liberty Bldg., Phila. 7, Pa. 
or from 
AFFILIATED AUCTIONEERS 
IMMEDIATE POSSESSION 
FINANCING UP TO 75°%—Provided general reputation 
and financial responsibility of successful bidder is 
satisfactory to R.F.C. 
Illustrated Descriptive Circular on Request 


AFFILIATED AUCTIONEERS 


1219-23 VINE ST., PHILA. 7, PA. 

















THE ran THAT BLOWS) 











® 


REFRIGERATOR FAN 


will improve condition of any 
Refrigerator and Processing 


Room Ceiling to Floor. 


REZE2ERS 
e ELECTRIC COMPANY 


Established 1900 
3089 River Road 








River Grove, fil. 











BLACK HAWK 


THE RATH PACKING CO., 





NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 

Mar. 27, 1952 
Per lb. 
City 

Prime, 800 Ibs./down......59 @61 

Choice, 800 Ibs./down 56 @58 

Good 93 «@55 

Steer, commercial @52 

Cow, commercial 2 @t 

Cow, utility 


BEEF CUTS 


(Ceiling base prices) 
Prime: 
Hindquarter 
— 


Short loin 
Sirloin 

Cross cut chuck 
Regular chuck 
Foreshank 


Rib 


Hindquarter 
ee 


und 
Trimmed full loin 
Flank 
Short loin 
Sirloin 
Cross cut chuck 
Regular chuck 


FANCY MEATS 
(L.c.1. prices) 

Veal breads, 

6 to 12 oz. 

12 oz. u 
Beef kidneys 
Beef livers, selected 
Beef livers, selected, kosher... 
Oxtails, over % Ib 27 


*Ceiling base prices. 


LAMBS 
(l.c.1L. prices) 
City 
Prime lambs, 50/down. . .56.00@60.00 
Choice lambs, 50/down. .56.00@60.00 
Good, all wts............50.00@55.00 


Western 
Prime, all wts...........56.00@60.00 
Choice, all wts...........56.00@60.00 
Good, all wts............50.00wW55.00 


For permissible additions to ceiling 
base prices, see CPR 24. 


YORK 


FRESH PORK CUTS 


(Le.1. prices) 
Western 
Hams, sknd., 14/down 48.00 @ 53.06 
Picnics, 4/8 Ibs. 37.0 
Bellies, sq. cut, seedless, 

". gare No quotation 
Pork loins, 12/down ....42.00@49.% 
Boston butts, 4/8 Ibs.... 
Spareribs, 3/down 37.00 43.00 
Pork trim., regular 25.00 
Pork trim., spec. 80%... 48.00 


37.00@ 40.00 


City 
-48.00@50.0 
- -44.00@ 46.0 
Boston butts, 4/! 38.00@ 42.06 
Spareribs, 3/down ......39.00@42.%9 


VEAL—SKIN OFF 
(L.c.1. prices) 


Hams, sknd., 14/down.. 
Pork loins, 12/down . 


Western 
Prime carcass 
Choice carcass .60 
Good carcass, 80/down. .56. 60@58.50 
Commercial carcass 46.00@52.% 


DRESSED HOGS 


(Le.1. prices) 


Hogs, gd. & ch., hd. on, lf. fat ip 
100 to 136 Ibs......... $30.00@33.00 
137 to 153 Ibs......... 30.00@33.00 
154 to 171 Ibs......... 30.00@33.% 
172 to 188 lIbs......... 30.00@33.% 


BUTCHERS FAT 


(1.e.1. prices) 
SN TE rede encevenvechsncenh $ BO 
Breast fat 
Edible suet 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter 
of livestock in California 
during February was report- 
ed to THE NATIONAL PROovI- 
SIONER as follows: 


Cattle 


Sheep 
Meat and lard production 


for February: 
Lbs, 
BAMOAPE ceccccscccccccccse QROtee 
Pork and beef . 6,661,3% 
932,570 
Total 10,802,854 
As of February 29, California had 
110 meat inspectors. Plants under 
state inspection totaled 306 and 
plants under state approved municipal 
inspection totaled 87. 


Daniels 


MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e@ Foil ¢ Special Papers @ Printed in Sheets and Rolls 


creators 
multicolor 


designers 
printers 
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stern 
@ 53.00 
37.0 


Otation 
0 49.% 
a = 00 


wad 52.0 


fat in 
0G 33.0 
0@ 33.00 
0@ 33.00 
0) @ 33.00 


ifornia 
report- 
PROVI- 


No. 
.. 22,814 
. 13,104 

25,772 


*. 16,085 
duction 


Lbs, 
3,197,850 
6,661,334 

932,570 

(0,802, 854 
ornia had 
its under 
306 and 
municipal 





TALLOWS AND GREASES 


Thursday, March 27, 1952 








Comparative receipts of live hogs 
much in excess of supplies coming to 
market a week ago and a year ago, 
makes it difficult to see any improve- 
ment in grease prices in the near fu- 
ture. The tallow market consequently 
is following the same trend. Notice- 
able at last weekend was the differ- 
entiating of renderers’ and packers’ 
product, with the former shaded frac- 
tionally, while packer productions were 
held at steady levels. 

A couple tanks of yellow grease 
sold at 4c; several tanks of choice white 
grease at 5c; tank of special tallow at 
4%c; couple tanks of prime tallow 
5%, all c.a.f Chicago. Several tanks 
of choice white grease, all hog, moved 
at 5%c, East, for immediate shipment, 
and was considered a premium price 
for the quick shipment. 

Early in the week, product in some 
instances again moved on a moderate 
downward scale; two tanks of special 
tallow sold at 454c, and several tanks 
of No. 1 tallow at 4%%e, all c.a.f. Chi- 
cago. Fancy tallow, 7 color, was offered 
at 5'%c, Chicago, without action. 
Choice white grease was offered out at 
54c, Chicago, but later sales were re- 
ported at 5@5%c. A few more tanks 
of yellow grease sold at 4c, Chicago, 
and met bids of 3% @ 3%c later, in- 
dicating some weakness. 

The continued low bids on yellow 
grease finally brought out some sales 
of renderer product; several tanks of 
yellow grease sold at 3%c, c.a.ff Chi- 
cago. Bleachable fancy tallow traded 
at 5%c, and choice white grease at 5c, 
all c.a.f. Chicago. Few tanks of choice 
white grease sold later in the week at 
5c, East. 

TALLOWS: Thursday’s quotations: 
Fancy tallow (7 color), 5%c; bleach- 
able fancy 5%c; prime tallow, 5%c; 
special tallow, 454c; No. 1 tallow, 4%c, 
and No, 2 tallow, 34%4.@3%c. 


GREASES: Thursday’s quotations: 
Choice white grease, 5@5%c; A-white 
grease, 4%c; B-white grease, 44@ 
4%c; yellow grease, 3%@4c; house 
grease, 3%c, and brown grease, 3@ 
3%c. With the exception of bleachable 
fancy tallow, all other classifications of 
tallows and grease are on a nominal 
basis. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 27, 


Blood 


1952) 


Unit 
Ammonia 
per unit of ammonia............. *6.75 


Digester Feed Tankage Materials 
Wet rendered, unground, loose 

Low test 

High test veseneaecsn had 
Liquid stick ‘tank cars. 


Unground, 


*8.00a 


Packinghouse Feeds 


Carlots, 
per ton 
$110.00 
105.00 
105.00 
105.00 
115.00 
152.15 


meat and bone scraps, bagged. 
5 %e meat and bone scraps, bulk.... 
meat scraps, bulk 
» digester tankage, 
% digester tankage, bagged 
Jo blood meal, bagged 
Jo standard steamed bone meal, 


bagged 95.00 


Fertilizer Materials 


High grade tankage, ground, per unit 
ammonia 
Hoof meal, 


$6.25n 
7.75 


Dry Rendered Tankage 


Per unit 
Protein 
*1.75@1.80 
*1.75@1.80 


Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed) $2.50 
Hide trimmings (green, salted) 30.00@ 32.50 
= — skulls and knuckles, 


Pig. amy scraps and trimmings, per — , 6% 


Animal Hair 


Winter coil dried, per ton........... *90.00@95.00 
Summer coil dried, per ton *60.00 
Cattle switches, per piece 6 @7 
Winter processed, gray, 13% @15 
Summer processed, gray, 6 @7 
n—nominal. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, March 26, 1952 





The vegetable oil list has been weak 
for quite some time. Trade sources at- 
tribute most of the decline to slow 
domestic consumer demand and fewer 
exports. Also, industries have been 
working off inventory stocks and buy- 
ers have been reluctant to obtain any- 
thing other than their immediate de- 
mands. 

A lower price structure began de- 
veloping at the start of the week and 
most selections were priced down %c 
to %ec. Soybean oil traded early at 
10%c, July-September movement, and 
trades at 10c were reported for March, 
April and April-May shipments. Later, 
however, offerings were scarce as sell- 
ers were hesitant to sell at the 10c 
figure. There were scattered sales 
Tuesday at 10c, but trading for the 
most part was slow. 

The cottonseed oil market was con- 
siderably easier and information con- 
cerning actual sales was difficult to ob- 
tain. Most sources called the market in 
the Valley and Southeast at 12c, nom- 
inal basis, and Texas at 11%c. Corn 
oil sold at 13¢ and peanut oil traded at 
13%¢ for March-April shipment. Ac- 
cording to reports, the government is 
expected to release 64 tanks of peanut 
oil this week. There also was a reduc- 
tion in the coconut oil market with 
trades reported at 8c. 

Prices continued to decline at mid- 
week and business was generally slack. 
Soybean oil traded Wednesday at 9%c 
for April and May shipments and there 
were a few sales of June shipment at 
10c. The market dropped %ec Thurs- 
day, and April shipment traded in a 
small way at 9%c, representing the 
lowest price since 1950. Cottonseed oil 
sold in the Valley at 11%c and Texas 
oil traded at 115%c. There was scat- 
tered trading later at 11%c in Texas 
and rumored sales in the Southeast at 
11%c. Corn oil moved at 12%c and 








BY-PRODUCTS 


For REDUCING 
PACKING HOUSE 


TEDMAN 


-STAG 


HAMMER 
MILLS 


RY & MACHINE COMPANY. 


ted r n re 


Office & Werke Nitty INDIANA 


Stedman equipment has enjoyed an enviable 
reputation in the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 


STEDMAN FOUND 


Subsidiary ° ni 
General 








INC. 
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peanut oil traded at 13c Wednesday; 
however, the market was pegged at 
12%c, nominal basis, Thursday. Coco- 
nut oil was offered down %c and 
quoted at 7%c, the lowest this mate- 
rial has been since 1941. 

CORN OIL: Declined %e to %ec in 
comparison with last week’s sales. 


COCONUT OIL: Material offered at 
7%c, a lee reduction from last week. 

COTTONSEED OIL: Irregular mar- 
ket with sales consummated at prices 
indicating “4c to %e declines from the 
preceding week. 

New York cottonseed oil 
quoted as follows: 


prices were 


CANADIAN MARGARINE 

Oleomargarine production in Canada 
decreased some during February, the 
Dominion Bureau of Statistics has re. 
ported. And the two months, January. 
February output also showed a decline 
from last year. The February produc. 
tion amounted to 9,386,000 lbs. com. 


SOYBEAN OIL: Prices dropped %c 
from levels a week earlier. 

PEANUT OIL: Sales early at 13c, 
but bids at 12%c later. 


Open 





| rer 
May, ‘53 .. 15.25n 
Sales: 214 lots. 


OPS to Fix Ceilings for 


Meat Scraps and Bloodmeal 

According to reports from Washing- 
ton, OPS is in the process of issuing 
letter orders to those producers of 
meat scraps and bloodmeal who have 
filed OPS Form 8 showing their highest 
prices received during the 1949-50 base 
period. These letter orders will set fixed 
prices at which the producer may sell 
these commodities. A separate letter is 
being issued on each commodity cov- 
ered under Form 8. 


, MA 

May . 
July 
Sept. 
Oct. 
Dec. 
Jan. 
Mar. 

May, ‘53 

Sales: : 


=y-1-7-1 


Crh COT ONO 


~ 
aa) 
* te: 
* 


Oto @ 
SERSS 


14.62 14.70 


14.96 
15.19 
15.28 


EASTERN BY-PRODUCTS MARKET * Suies: 854 tots. 
New York, March 27, 1952 

Dried blood was quoted Thursday at 
$6.75 to $7.50 per unit of ammonia. 
Low test wet rendered tankage moved 
at $6.75 to $7 per unit of ammonia, 
and high test tankage sold the same 
way. Dry rendered sold at $1.80 per 
protein unit. 


Sales: 1,413 lots. 


*Bid. n—nominal. 


MONDAY, MARCH 24, 


WEDNESDAY, MARCH 26, 1952 


pared with 9,398,000 lbs. during Janu. 
ary, and 9,604,000 Ibs. during February, 
last year. The two-month total amount. 
ed to 18,784,000 lbs. against 19,389,000 
lbs. last year. 

Stocks held by manufacturers, whole. 
salers and other warehouses on March 
1 amounted to 2,805,000 Ibs. This was 
compared with 2,950,000 lbs. on Febru- 
ary 1, and 2,913,000 lbs. on March 1, 
last year. Of the latter figure, 1,493,000 
lbs. was held by manufacturers. 


1952 
Prev. 
Close Close 


14.73 


-25 
*15.30 
15.30n 


, 1952 


VEGETABLE OILS 


Wednesday, March 26, 1952 
Crude cottonseed oil, carloads, f.o.b. mills 
MT nab wy heed <segudhdbwekhspeed eden ues 
Southeast 
Texas 
Corn oil in tanks, f.o.b. mills ........... 
Peanut oil, f.o.b. Southern mills ... 
Soybean oil, Decatur 
Coconut oil, f.o.b. 
Cottonseed foots 
Midwest and West Coast 


14.35 
14.68 
14.88 
14.96 
15.05 
15.00n 
*15.00 


15.00n Pacific Coast 


1952 


ax—asked. n—nominal. 


OLEOMARGARINE 


Wednesday, March 26, 1952 
White domestic vegetable 
White animal fat 
Milk churned pastry 
Water churned pastry 


*14.66 
14.60n 

*14.65 
14.65n 





A FAVORITE 
WITH MEAT 
PACKERS 
AND 
RENDERERS 


W-W TANKAGE and 
CRACKLING GRINDER 


Built for continuous operation at full capacity, heavy-duty 
W-W Grinders, with Star Cylinders, haniie large quantities 
of bulky or coarse materials easily. Available from 20 to 150 
H. P. Rugged, blunt edge surfaced steel hammers last 2 to 5 
times longer. Wide feed opening and full throat allow uni- 
form feeding and reduces screen drag, saving horsepower 
and screen expense. Cool operation eliminates “‘stickiness’”’ of 
otherwise heated “gluey’’ and “‘greasy’’ cracklings. Write 
for catalogue on all W-W Grinders. There’s a W-W Grinder 
for every need, 


Distributed By 
THE GLOBE COMPANY 


4020 S. PRINCETON AVE. CHICAGO 9, ILLINOIS 


W-W GRINDER CORP. WICHITA. KANSAS 





NICK BEUCHER, Jr. JOHN LINDQUIST 


ang : pelo, President V. President 


<5 

a For Quick, 

Dependable 
Service... 


COMPLETE 
BROKERAGE 
SERVICE 


“ 

o 

> 
o 


ce ® 


PACKING HOUSE BY-PRODUCTS C0. 


110 N. FRANKLIN STREET e CHICAGO 6, ILLINOIS 
TELEPHONE: DE arborn 2-7250 TELETYPE: CG 1469 


Phone or Wire 








THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 
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Big packer market slow—Outside pack- 
ers make offerings with tanners on the 
sidelines—Calfskins sell at higher 
prices in late trades, after good leather 
sales are reported—Sheepskins sell 
down in a couple of trades. 


CHICAGO 


PACKER HIDES: While there were 
indications early last week that the 
hide market is stabilizing, leather buy- 
ers continued to watch from the side- 
lines, trying to determine if bottom has 
been scraped before placing new or- 
ders. On the sellers side, producers are 
not overburdened with inventories as 
movement of raw stocks have been 
moving fairly well for the reduced 
slaughter schedules. As a result, they 
have been inclined to avoid large offer- 
ings in anticipation that higher bids 
may be forthcoming. 

On Monday, the only trade was a car 
of St. Paul native bulls at 114c, steady. 

Some interest was indicated in River 
light and heavy cow hides at steady 
levels on Tuesday; however, no trades 
were recorded and the market was 
without action. 

Very little activity occurred Wednes- 
day, with only a couple cars of River 
light native steers at 16%c. Another 
trade was reported involving a couple 
cars St. Paul light native cows at 17c. 


quiet through Thursday. Bids of 10c 
for Colorado steers were countered with 
10%ec offerings and no action. About 
800 River light native cows sold at 17c 
and 700 branded cows sold at 14c. Also, 
1,000 St. Paul heavy native cows sold 
at 15%¢, all these sales steady. In an- 
other trade, 1,200 St. Paul light native 
cows sold at 17c. 

SMALL PACKER, COUNTRY 
HIDES and WEST COAST: Several 
outside packers displayed a willingness 
to sell early in the week with offerings 
at steady levels; however, tanners 
were on the sidelines and failed to bid. 
Trade sources said lack of interest 
stemmed from slow activity in leather 
orders and unwillingness of tanners to 
add to rawstock inventories. Activity 
in country markets was nil with quota- 
tions steady on a nominal basis. 

SHEEPSKINS: Two cars skins sold 
by a big producer with No. 1 shearlings 
at $2.60, No. 2 at $2, No. 3 at $1.50, 
and fall clips at $3. In another trade, 
three cars sold, No. 1 at $2.50 and fall 
clips at $3. Truck of No. 2 shearlings 
sold at $2.10 and No. 3, $1.60. Pickled 
skins are reported to have sold at $8 
and also at $9 per doz. out East. 

CALFSKINS and KIPSKINS: Over 
the weekend, some light trade confined 
to kips was transaeted with 3,700 





The futures market also was in the 
doldrums with the turnover light and 
prices working consistently lower in 
each session Monday through Thurs- 
day. 

Steer and cow hide trading continued 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 

Week ended 

March 27, 1952 
.--12%@1in 


Previous 
Week 
12%,@1in 


Cor. Week 
1951 
Nat. strs. 3344 @3644* 

Hvy. Texas 

strs. 11% 
11% 
10% 


30* 
30* 


29%* 


brand’d strs. 
Hvy. Col. strs. 
Ex. light Tex. 

BEB. seccce 
Brand’d cows. 
Hy. nat. 

a a 14%@15% 14%@15% 
Lt. nat. cows.164%.@17% 16%@17% 36 
Nat. bulls ... ll4n 11 
Brand’d bulls. 10%n 10%n 
Calfskins, Nor. 
err 40 


/ 37% 
10/down ... 32%, 274¢ 
Kips, Nor. 
mat. 15/25 . 26 
Kips, Nor. 
branded ... 


lin 37* 
14 33* 
34* 
@37* 
24* 


281on 


2314 2314n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over.13 @13%n 13 @13%%4n 
ee: 14 @14%n 14 @14%en 


SMALL PACKER SKINS 
Calfskins under 
15 Ibs 


31n 


Kips, 15/30 iabbanes 
Slunks, regular ..... 
Slunks, hairless .... 


eee 


35@36 35@36 52@ 
» sa+.7.50@8.00 7.50@8.00 15.00@16.00n 
*Ceiling price. | 


55n 
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Equine Hides, Skins Put 
Under General License 


The Office of International Trade an- 
nounced this week that equine hides, 
deer hides and skins and sole leather 
may now be exported to friendly for- 
eign nations without specific approval. 
The relaxation of controls, because of 
an improved supply situation, does not 
apply to Soviet Russia and its satellites 
and to Hong Kong and Macao. OIT 
explained that the domestic supply 
situation was eased when military or- 
ders for the hides and skins did not 
reach expectations and because of a 
weakening civilian demand. 

Commodities designated as equine 
hides in the relaxation order include 
horse, colt, ass, donkey, mule and pony 
hides; deer hides and skins include 
those of the antelope, deer, elk, moose, 
caribou and gazelle. The leather group 
includes sole leather, bends, backs and 
sides; boot and shoe cut stock, and 
sole, welting and belting leather offal. 





Evansville, 15/25, at 28c; about 4,500 
Nashville at 29c for lights and 25c for 
the heavy weights. With calf leather 
in a better competitive position than it 
has been for over a year, buyers for 
shoe manufacturers have given orders 
for considerable footage of calf leather. 
Armed forces orders for the current 
month also are fairly large which has 
added to the renewed optimism. 

There was heavy trade in calfskins 














MORE AND MORE PACKERS ARE ORDERING 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED V 


ALLIED MANUFACTURING CO. 







DES MOINES 
IOWA 








economical production 


for greater Profit to you. 








Gruendler Peck & Gut 
Hasher with Washer 


Complete sturdy unit for years of 
of high 
quality grease, free of greenish 
impurities. A good color product 


Information 





Manufacturers of... 
e Heavy Duty Crackling Grinders 
e Hashers for Green Bones & Scrap 
e Whirlbeater Fine Grinders 

(With or without Air Conveyors) 





on Thursday with higher prices ob- 
tained for St. Paul stock. A total of 
11,500 St. Paul calfskins brought 40c 
on the heavies and 32%%c on the lights. 

Also, 7,500 Milwaukee calfskins sold 
at 32%c on the heavy skins and 3lc 
on the lights. Another sale, involving 
6,000 Eau Claire, also sold at 32%c on 
the heavies and 31c on light skins. 

A total of 17,000 Oklahoma City 
kipskins sold Thursday, with 26c paid 
for the 15/25’s and 24c for the over- 
weights, with 244c less paid on branded 
skins. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 22, 1952 were 4,032,- 
000 lbs.; previous week 3,067,000 lbs.; 
same week 1951, 4,360,000 lbs.; 1951 
to date, 54,544,000 lbs.; same period 
1951, 66,382,000 Ibs. 

Shipments for the week ended March 
22, 1952 totaled 3,572,000 lbs.; previous 
week, 3,174,000 lbs.; corresponding 
week 1951, 3,519,000 lbs.; this year to 
date, 45,317,000 lbs.; corresponding 
period a year ago, 56,540,000 lbs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended Mar. 22, with comparisons: 


Week 


Previous Cor. Week 
Mar. 22 5 


Week 1951 
Cured meats, 
ae 15,267,000 
Fresh meats, 
pounds eee ee 23,068,000 
Lard, pounds ... 5,026,000 


24,101,000 25,246,000 
22,952,000 
7,061,000 


14,917,000 
6,393,000 





...best sellers! 
“DANISH CROWN” 


imported cooked hams 
NO TRIM - NO BONE - NO WASTE 


These 9 to 11 pounders have that 
distinctive Danish flavor 

your patrons will 

remember! 


HAMS that increase 
per-pound-serving 
profits! 


ALSO 2 LB. HOLLAND HAMS 
famous GREEN TREE Label 


For full information, write 


BALTIC TRADING COMPANY, Ltd. 
165 Chambers Street, New York 7 
Digby 9-4309 
Representatives wanted for territories now open. 
Write for full information. 
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N. Y. HIDE FUTURES 


MONDAY, MARCH 24, 1952 

Open Low 
16.25 
16.38 
16.30 
16.30 
16.29 


High 
16.40 
od 16.38 
- 16.37-35 16.55 
. 16.30b 16.30 
. 16.40 16.50 

es: 48 lots. 


Close 


TUESDAY, MARCH 25, 1952 


16.50b 16.50 
16.40 
16.69 
16.50 
16.49 


16.20 
16.37 
16.50 
16.50 
16.20 


16.35b-40a 
16.40 

16.50b-55a 
16.35b-40a 
16.30b-38a 


WEDNESDAY, MARCH 26, 1952 
16.25b 16.31 
16.18b ane 
16.35b 

- 16.20b 
16.21b 

36 lots. 


16.20 16.20 
16.15b-25a* 
16.30 
16.15b-25a 
16.15 -11 


16.30 
16.35 
16.11 


16.45 
16.35 
16.30 


THURSDAY, MARCH 27, 
16.15 


1952 


15.93b-16.00a 
15.95b-16.10a 
16.00b-lda 

15.95b-16.15a 
15.90b-16.00a 


16.00 
15.95 
16.05 
15.85 


16.20 
16.05 
. 16.05 16.10 


: 57 lots. 


FRIDAY, MARCH 28, 1952 


15.95 15.95 15.76b-80a 
ae 15.85b-90a 
15.90 15.80b-S8a 
15.95 15.85b-%a 
15.75 15.75b-80a 


16.00 
15.95 
16.00 


Sharp Drop In Argentine 
Fats Exports During 1951 


A sharp decrease in Argentine ex- 
ports of lard, tallow, and primer (fat 
used for oleo stock) just has been re- 
ported for last year, the U. S. Depart- 
ment of Agriculture has disclosed. To- 
tal shipments abroad of these commodi- 
ties amounted to only 14,842 short tons 
compared with exports of 78,338 tons 
the year before. 

Tallow and cattle fat shipments for 
the year were 5,955 tons. Argentine tal- 
low and cattle fat shipments in 1950 
amounted to 48,248 tons. Lard exports 
last year totaled 8,887 tons against 30,- 
090 in 1950. 

The only shipments of animal fats 
from that country during January, 
1952, consisted of 724 tons of lard, of 
which 585 tons went to Italy. 


ae 
FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$17.25; average, $16.55. Provision prices 
were quoted as follows: Under 12 pork 
loins, 39; 10/14 green skinned hams, 
43% @44%; Boston butts, 35%; 
16/down pork shoulders, 30@31; 
3/down spareribs, 37; 8/12 fat backs, 
9@9%; regular pork trimmings, 14% 
nominal; 18/20 DS bellies, 18 nominal; 
4/6 green picnics, 2544; 8/up green 
picnics, 24%. 

P.S. loose lard 
$10.12% and PS. 
11.87% nominal. 


Cottonseed Oil 
Closing cottonseed oil futures at New 
York were quoted as follows: May 
13.89; July 14.21; Sept. 14.51; Oet, 
14.60; Dec. 14.80; Jan. 14.80n; and Mar. 
14.75b; and May 14.75b. Sales totaled 
1,064 lots. 


was 
lard in 


quoted at 
tierces at 





CORN-HOG RATIO 

The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
March 22, 1952 was 9.0 according to a 
report by the U. S. Department of 
Agriculture. This ratio was compared 
with 9.1 ratio reported for the preced- 
ing week, but was over three points 
under the 12.4 ratio recorded for the 
same week a year ago. These ratios 
were recorded on the basis of yellow 
corn selling for $1.867 per bu. in the 
week ended March 22, $1.850 per bu. 
in the previous week and $1.760 per bu. 
for the corresponding period just a 
year earlier. 


Glycerine Supply Adequate 


Production of glycerine extracted 
from natural fats and oils for use in 
drugs, toiletries and food products is 
expected to be adequate to meet this 
year’s needs, according to the Glycerine 
Information Service. Their conclusion 
was based on the total 1951 production, 
which, at 211,300,000 lbs. proved ade- 
quate to meet both normal and special 
defense requirements. 





6866 ELWYNNE DRIVE 





FOOD MANAGEMENT 
INCORPORATED 
@ A management consulting firm designed 
for the Meat Industry, staffed by packing- 


house men and thoroughly conversant with 
packinghouse problems. 


Telephone: TWEED 2502 


CINCINNATI 36, OHIO 
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Early Spring Lamb 
Crop Is Estimated 
5% Below Last Year 


The 1952 early lamb crop in the prin- 
cipal early lamb producing states is 
estimated to be about 5 per cent smaller 
than last year, the Bureau of Agricul- 
tural Economics has reported. This 
was said to be mainly due to later 
lambing and to a certain extent to 
fewer breeding ewes in these states. 

In the Southeastern states area the 
number of lambs saved per 100 ewes 
was higher than last year, while the 
proportion of ewes lambing before 
March was below a year ago. The net 
result was a smaller early lamb crop 
in this area. Lambs are in good condi- 
tion, but a little late. 

Early spring lambs have made good 
growth in the Western states, except 
in Texas. In California, Arizona and 
the Pacific Northwest, weather and 
feed supplies have been satisfactory. 
Losses have been low and lambs have 
made good progress. Drought condi- 
tions prevailed in Texas during the 
winter months with rains finally com- 
ing in the Eastern plateaus in late 
February and early March. 

The California early spring lamb 
crop is expected to be a trifle larger 
than last year, and conditions have 
been favorable to lamb development 
over most of the state. 

Early lambs in Arizona are making 
normal growth and marketing is ex- 
pected to begin in April. Feed supplies 
are about ample. 

Reports from three Southeastern 
states indicate there will be about 6 
per cent less early spring lambs than 
last year. Weather conditions favored 
rapid development of early lambs over 
most of the area. 

The Missouri early spring lamb 
crop was down from last year due 
largely to the smaller number of ewes 
bred for early lambing. Weather con- 


ditions have been unfavorable to lamb 
growth so far. 

The early spring lamb crop in the 
Northwestern area is expected to be 
about as large as last year. Sheep win- 
tered well, and the number of lambs 


saved has been high. Feed supplies are 
about adequate, and early marketings 
will start at the usual time. 

t 


New Armour Chemical Big 
Aid In Hog Weight Gains 


A low cost chemical made by Ar- 
mour and Company has been found in 
tests to be at least equal to the anti- 
biotic drug, aureomycin, for putting 
weight on hogs, the company announced 
recently. 

The chemical is an ethomid, trade 
name for a series of non-ionic surface 
active agents manufactured from fatty 
acids and used as detergents and emul- 
sifiers. Tests of the chemical are being 
conducted by a team of researchers at 
Michigan State College, East Lansing. 

They worked on four groups of young 
Berkshire hogs. One group was fed a 
standard ration of corn, meat and bone 
scraps, soy meal, minerals and vita- 
mins. The second group was fed the 
same ration plus small amounts of 
ethomid. The third got the standard 
ration plus aureomycin. The fourth 
group was fed the ration plus both 
ethomid and aureomycin. 

The first group gained 1.1 lbs. a day 
per hog, while the ethomid and the 
aureomycin groups gained 1.29 lbs. a 
day, and the fourth group averaged 
somewhere in between, the company 
said. 

It was reported that the gain from 
the ethomid was slow in starting, then 
rose rapidly and continued to increase. 
Ethomid is more economical to feed 
than aureomycin, the company report 
added. 

Take an interesting few minutes trip 
up and down the meat trail. 


scat Ill-Fed Calves 
Can Equal Full-Fed Ones 


Agriculture department scientists 
have made a discovery at their Belts- 
ville, Md., research center which should 
be welcome news to cattle ranchers. 
Their tests showed that calves fed 
scanty rations for six months still can 
produce high quality meat. In some 
cases the meat was better than that of 
animals well fed from the start. 

The experiments were conducted on 
six pairs of twin calves. The idea was 
to discover what effect winter range 
feeding might have on growing beef 
calves. One of each pair of calves was 
fed a restricted diet from the age of 
six to 12 months and then gradually 
put back on full feed until slaughter. 
On full feed, all of the underfed twins 
picked up weight rapidly, and matched 
their full-rationed twins in weight near 
market time. 

After slaughter, the meat from the 
twins was tested for flavor and tender- 
ness to determine the difference in 
quality. 


KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection during 
January, 1952 compared with Decem- 
ber, 1951, and January, 1951 is shown 
in following table: 

Jan. » Jan. 
1952 
Per- 
cent 
Cattle— 

SRO cawecccecvvssess SAF 

Heifers ' ia 

Cows and he ifers 

Bulls and stags ... 

Total bases 

Canners and eutters?! 

Hogs 

Sows . 

Barrows and gilts £ 92.5 93.0 

Stags and boars...... : Q 1.5 
Total 100.¢ 100.0 
Sheep and Lambs 

Lambs and yrigs 5.4 91.9 95.8 

Sheep ... . — . 8.1 4.2 
Total 100.0 100.0 100.0 


1Included in cattle classification 





KENNETT-MURRAY 


LiveistToce suvYTring Staevice 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA, 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. “ 








BEEF 
215 WEST OREGON STREET « 


Phone Marquette 8-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 


PACKERS ——— 
MILWAUKEE 4, WISCONSIN 
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Administration as follows: 





































St. L. Natl. Yds. Chicago 
- HOGS: (Includes Bulk of Sales) 
BARROWS & GILTS: 
Choice: 
120-140 Ibs. ...$12.75-14.50 $.......... 
140-160 Ibs. ... 14.25-16.00 14.00-16.00 
160-180 lbs. ... 15.75-17.10 15.75-16.75 
180-200 Ibs. ... 17.00-17.10 16.50-16.85 
200-220 Ibs. ... 17.00-17.10 16.75-16.85 
220-240 Ibs. - 16.75-17.10 16.50-16.75 
240-270 Ibs. 16.00-16.85 16.10-16.65 
270-300 Ibs. . 15.75-16.15 15.75-16.20 
Ibs. 15.50-15.85 15.40-15.85 
330-360 Ibs. 15.25-15.75 15.25-15.50 
Medium 
160-220 Ibs. + 14.50-16.85 14.75-16.25 
SOWS: 
Ohoice: 
270-300 lbs. ... 15.50 only 
300-330 Ibs. ... 15.50 only 
330-360 Ibs. - 15.25-15.50 15. 00-15.2 25 
360-400 Ibs, ... 14.25-15.25 14.75-15.00 
400-450 Ibs. «+ 14,00-14.75 14.25-14.75 
450-550 Ibs. + 18,25-14.25 13.50-14.25 
Medium: 
250-500 Ibs. + 12.00-15.00 12.75-15.00 


BLAUGHTER CATTLE & CALVES: 
STEDRS: 
Prime: 



































700- 900 Ibs. .. 35.25-37.25 25-38.00 
900-1100 Ibs. .. 35.50-37.50 37.00.89 75 
1100-1300 Ibs. .. 35.50-38.00 37.25-39.75 
1300-1500 Ibs. .. 35.00-37.50 36.50-39.75 
Choice: 

700- 900 Ibs. 32.00-35.50 33.25-37.00 
900-1100 Ibs. .. 32.50-35.50 33.00-37.25 
1100-1300 Ibs. .. 32.50-35.50 32.75-37.25 
1800-1500 Ibs. .. 32.00-35.50 32.75-37.25 
Good: 

700- 900 Ibs. .. 28.50-32.00 29.50-33.25 
900-1100 Ibs. .. 28.75-32.50 29.00-33.00 
1100-1300 Ibs. .. 28.75-32.50 29.00-32.75 
Commercial, 

all wts. ...... 26.00-28.75 26.00-29.50 
Utility, all wts.. 23.00-26.00 23.00-26.00 
HEIFERS: 
Prime: 

600- 800 Ibs. .. 34.00-36.50 35.00-36.50 
800-1000 Ibs. .. 34.00-36.50 35.50-37.50 
Choice: 

600- 800 Ibs. .. 32.00-34.00 31.75-35.50 
800-1000 Ibs. .. 31.50-34.00 31.50-35.50 
Good: 

500- 700 Ibs. .. 27.50-32.00 29.2% 75 

700- 900 Ibs. .. 27.50-32.00 29.00-31.75 
Commercial, 

all wts. 










Utility, all wts.. 












COWS: 
Commercial, 

all wts. ...... 23.00-25.50 23.00-25.00 
Utility, all wts.. 21.00-23.00 20.50-23.25 
Can. & cutter, 

all wts. ...... 16.50-21.00 17.00-21.00 
BULLS (Yris. Excl.) All Weights: 


25.00-26.50 
7. 00-28.25 
24.50-27.00 
21.50-24.50 


GOod .nccccccees 
Commercial 

Utility 
Cutter .. 
















VEALERS: 


Choice & prime. 32.00-40.00 
Com’l & good.. 25.00-32.00 


36.00-38.00 
30.00-36.00 


CALVES (500 Lbs. Down): 


Choice & prime. 31.00-35.00 
Com’l & good.. 24.00-31.00 






32. 


00- 
26.00- 


8S 
38 





SHEEP AND LAMBS: 
LAMBS (110 Lbs. Down): 


Choice & prime. 27.00-28.25 
Good & choice.. 26.00-27.50 







2 


26. 


as 
33 


-28. 
27. 









EWES: 
Good & choice.. 
Cull & utility.. 


13.50-15.50 


12.00-14.00 
00 10.00-13.50 


9.00-12. 





34 


Kansas City 


15.25-16.50 
15.75-17.10 
16.75-17.40 
17.00-17.40 
17.00-17.40 
16.25-17.25 
15.75-16.75 

15.50-16.00 
15.25-15.75 


16.00-17.00 


14.75-15.25 
14.50-15.00 
14.25-14.75 
14.25-14.75 
14.00-14.50 
13.75-14. 


13.50-14.5 


25.00-28.75 
23.00-25.00 


34.00-35. 
34.25-36.2 


31.50-34.2. 
31.00-34. 


28.50-31.5 
.00-31.5 


.50-28. 
50-24. 


50 
50 


22.00-24.50 
20.00-22.00 


16.00-20.00 


Omaha 





14.75-15. 


14.25-16.75 


14.50-15.50 
14.50-15.50 
14.50-15.50 
14.50-15.50 
13.00-14.75 
13.00-14.75 


12.50-15.00 


35.75-37.25 
36.00-37.75 
36.00-38.50 
34.75-38.50 


28.50-31.75 
28.50-31.75 
28.50-31.75 


25.00-28.50 
23.00-25.00 


34.00-35. 


34.00-35. 


31.25-34. 
31.25-34.00 





24.50-27. 
21.50-24.5 


22.50-25.00 


19.50-22.50 


15.00-19.50 


Re 


SERE 
7 


Sbads 
BRL 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, | 
March 26, were reported by the Production and Marketing | 


St. Paul 


0. 
16. 15- 17.10 


16.75-17.10 
15.75-17.10 
15.75-17.10 
a: ee 
5.00-15.2 
if: 50-15.25 






13.00-15.25 
12.50-15.00 
12.50-15.00 
12.50-15.50 


35.00-36.50 
35.50-37.00 
35.00-38.50 
34.50-38.50 


32.00-35.50 
32.50-35.50 
32.50-35.50 
32.00-35.00 


29.00-32.50 
29.50-32.50 
29.00-32.50 


26.50-29.50 
22.50-26.50 


26.50-28.50 
22.00-26.00 


23.00-25.50 
19.50-23.00 


16.00-19.50 


24.00-25.00 
24.50-26.50 
24.50-26.00 
21.50-24.50 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 


PROVISIONER, 
| of livestock slaughtered 
for the week ending Ma 














showing the number 


at 13 centers 
reb 





CATTLE 

Week Cor. 

ended Prev. Week 

Mar. 22 Week 1951 
Chicagot ..... 12,338 16,659 17,823 
Kansas Cityt. 8,640 10,602 14,801 
Omaha*t . 13,709 16,463 18,707 
E. St. Louist. 3,668 5,089 5,691 
St. Josepht .. 4,807 6,285 7,117 
Sioux Cityt .. 12,881 14,601 8,395 
Wichita*t 2,506 2,276 2,748 
New York & 

Jersey Cityt 5,820 5,430 8,145 
Okla. City*t 2,120 2,957 2,371 
Cincinnati§ 3,584 3,295 3,004 
Denvert ..... ,683 9,205 8,068 
St. Paulf .... 10,018 11,641 8,205 
Milwaukeet .. 3,902 3,536 3,934 

Total ...... 91,676 108,039 109,099 

HOGS 

Chicagot ..... 53,303 48,783 37,281 
Kansas Cityt. 19,806 18,876 14,115 
Omaha*t .... 50,244 49,834 32,280 
E. St. Louist. 39,195 41,017 39,118 
St. Josepht .. 31,018 29,527 24,466 
Sioux Cityt .. 42,931 54,205 18,477 
Wichita*t ... 10,385 12,610 10,709 
New York & 

Jersey Cityt 53,427 47,888 49,051 
Okla. City*t 15,712 16,656 14,051 
Cincinnati§ 16,985 20,026 14,662 
Denvert ..... 14,451 16,044 17,636 
St. Pault .... 47,765 57, 12,008 
Milwaukeet .. 6,837 6,663 16,733 

Tetad cccsce 402,059 419,789 291,595 


eluding directs. 
tStockyards. sales for 
ter. 


*Nominal. 


stock at Jersey Ci 
st., 





14.00-14.50 
9.00-13.75 | 





Chicagot ..... 5,389 7,152 1,194 
Kansas Cityt. 6,886 2,475 4,511 
Omahatt .... 14,788 13,791 8,208 
E. St. Louist. 4,144 2,647 1,818 
St. Josepht 9,318 9,213 7,636 
Sioux Cityt .. 7,111 5,733 2,585 
Wichita*t 5,185 3,876 1,848 
New York & 

Jersey Cityt 38,283 33,083 37,145 
Okla. City*t . 4,327 499 1,898 
Cincinnati§ 173 133 168 
Denvert ..... 7,914 8,310 5,985 
St. Pault .... 7,171 4,843 1,238 
Milwaukeet 784 685 282 

Total ..coss 111,473 92,440 74,516 

*Cattle and calves. 

+Federally inspected slaughter, in- 


local slaugh- 


§Stockyards receipts for local 
slaughter, including directs. 
BALTIMORE LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Thursday, 
March 27, were as follows: 
CATTLE: 
Steers, ch, & pr...... $36.25 only* 
Steers, gd. & ch..... 32.75@35.25 
ee, Ts. arcdeace 30.00@33.00* 
Heifers, util., com’l. none 
CG, GUE. cccciese 24.00@ 27.00 
Cows, utility --++ 21.50@24.00 
Cows, canner, cutter. 16.00@20.00 
Bulls, com’) ......0¢ 26.00@ 28.00 
Bulls, cutter, util.... 21.00@25.00 
VEALERS: 
a OPEC re $40.00* 
> Saar 33.00@39.00 
Com’! & OO, . <ccsvnes 21.00@33.00* 
Cull & utility cared 5.00@20.00* 
HOGS: 
Gd. & ch., 190/260. .$17.00@18.00 
Sows, 400/down . 14.50@15.00 
SHEEP: 
Lambs, gd., pr. wool. none 


NEW YORK RECEIPTS 
Receipts of salable live- 


ty and 41st 


New York market for 
week ended March 21: 


Cattle Calves Hogs* Sheep 


Salable 171 130 928 198 
Total (incl. 

directs). 2,690 671 24,983 21,851 
Prev. wk.: 

Salable . 91 121 647 
Total (incl. 

directs.. 3,000 224 20,954 10,300 


*Including hogs at 31st street. 
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CHICAGO LIVESTOC; 


Supplies of livestock at the Chip 























Union Stockyards for current 
comparative periods. 
RECEIPTS pure! 
Cattle Calves Hogs g at = 
Mar. 18 .. 6,304 428 17,396 ggum 280 
Mar. 19 |. 4,788 189 7,233 gym Port 
Mar. 20 .. 1,894 210 14,683 47 
Mar. 21 .. 793 257 14,171 1 
Mar. 22... 2 12 4,027 Arm 
Mar. 24 ..11,504 © 340 14,172 4 son, 4 
Mar. 25 .. 9,725 353 22,596 gum 5,768; 
Mar. 26 .. 9,700 300 12,000 Tota’ 
Mar. 27 .. 2,600 300 11,500 3 59,071 
*Week so a 
far . -383,529 1,293 60,268 16, 
Week ago.25,072 1,184 56,982 14) Armou! 
Year ago. 27" 085 1,272 48,708 4) swift 
2 yrs. ago.32,031 2,026 55,232 1 Wilson 
*Including 510 cattle, 9,832 Butche 
and 7,022 sheep direct to packers, Others 
SHIPMENTS 
Mar. 18 .. 3,243 18 1,386 1 aes 
Mar. 19 .. 2,842 ens 596 
Mar. 20 .. 1,616 21 1,338 
Mar. 21 .. 636 17 1,189 
Mar. 22 .. 163 os 139 
Mar. 24 .. 3,930 1,613 1 ou! 
Mar. 25 .. 4,289 25 470 1 Cudaby 
Mar. 26 .. 3,000 ... 500 Iqqmm Swift 
Mar. 27 .. 1,000... 1,000 Wilson 
in tine den Cornhu 
Week so Eagle 
far. ....12,219 25 3,583 4 Gr. On 
Week ago.10,742 36 4,440 giquae Hoffms 
Year ago.. 9,322 56 2,902 Rothse 
2 yrs. ago. 9,709 82 2,431 7jymm Roth 
. Kingar 
MARCH RECEIPTS Merch 
1952 1x He Midwe: 
CE -pacuscceus 118,838 111 Jqgm@ Omaba 
eae 5,727 5. Union 
Pleats Others 
Nene o wares 2 Tote 
MARCH SHIPMENTS 
Ontthe cccccccces 47,662 414 
ears 1M 
Gheep ..csccccce Shane 13,609 Armou 
Swift 
Hunte 
CHICAGO HOG PURCHASE Bo! 
Supplies of hogs purchased at (4 Lacied 
cago, week ended Thursday, Mami Seiloff 
27: 
Week Wee Tots 
ended ende 
Mar. 27 Mar, 9 
Packers’ purch.... 55,708 50,74: 
Shippers’ purch... 4,683 
popnctcien Swift 
MOR lassen r st ige Atmou 
otal 60,391 5718 Others 
*Tot 
LIVESTOCK PRICES soe 
calves 
AT LOS ANGELES § seco. 
Prices paid for livestock 
Los Angeles on Thursday, 
March 27, were reported # Coteh 
shown in the table below Baten 
CATTLE: Others 
Steers, com., ch..... $31.25@32.0 
Steers, com’l ....... 29.00@3L®# Toti 
Heifers, med., gd.... 27.00@30.%5 
Se, “GUNS  nccacvce 25.50@26.0 
Cows, utility ....... 21.00@2%M 
Cows, can. & cut. 18.00@20.0 Armor 
Bulls, util., com’l... 26. 25@20.0 Wilso: 
VEALERS: Butch 
ff 3 eer = 00 @ 36.0" 
Utility - eee 30.00@32.0 *To 
HOGS: “De 
Gd. & ch., 190/240. rT 25@ 18.0 calves 
. Sows, Gr sncdesvwane 4.00@15.6 sheep 
*Nominal. 
Cudab 
CANADIAN KILL Gugge 
, Dunn 
Inspected slaughter @ oad 
® Sun 
Canada for the week endellR pion. 
March 15: Baoel 
Other 
CATTLE 
Wk. Ended Same Wie 70 
March 15 —_ Last ft. 
Western Canada. 7,500 8,70 
Eastern Canada.. 9,800 12,00 
cmptenen — Armo 
eee 17,300 20,70 — 
HOGS Wilse 
Western Canada. 22,400 28,70 BP Acme 
Eastern Canada.. 66,300 58,10 HF Atlas 
—— —— & Cloug 
ee ee 88,700 86,800 HF Coast 
SHEEP = 
Western Canada. 2,400 2,000 Thite 
Eastern Canada.. 1,000 110 © othe: 
PAE: nepp anaes 3,400 3,10 Tot 

















PACKERS’ 
PURCHASES 


livestock by packers 
Purchases of a 
princi 1 centers for the week en 
at —_ March 






























































































Hogs § 22, 1952, as re- 
- ing Sto The National Provisioner: 
683 4) CHICAGO 
ue Armour, 17,502; Swift, 1,019; Wil. 
p~ 6; gar, ¢é 5 & ars, 
172 3768: 1“ others, 23,729. 
596 85 Si eotal: 12,338 cattle; 1,441 calves; 
59,071 hogs; 5, 389 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
771 358 5, 4,180 
At, «879 «415 5,136 1,085 
6 ae’: hae 
Patchers . 4,590 1,300 =: 
Others . 1,497 4,834 1,671 
Total .. 7,867 773 19,806 6,886 
|, 386 1 
596 OMAHA 
338 Cattle and 
4 Calves Hogs Sheep 
secee wee 12,578 2,870 
613 La Ay cn 1593 8,775 2,366 
=a ME bcos 580 6: 9,960 3,15: 
000 . Wilson 2,242 7,281 .136 
sess Cornhusker = eee bem 
Eagle ...---- 79 
3,583 4 Gr, Omaba 467 
11440 3 gin Hoffman 88 
2902 ‘gue Rothschild 419 
2.431 1M Roth .. 1,098 
Kingan ..--- 1,070 
TS Merchants 58 
1% Midwest ae 
1 Omaha .....- 374 
SaeMe Union .....-- 352 ass 
251.9 Others .....- big 11,554 j 
ils Total ....- 12,634 50,148 11,530 
N 
- 414 E. 8ST. LOUIS 
17 Cattle Calves Hogs Sheep 
13609 Armour .. 979 177 8,659 2,528 
Swift . 1,450 484 16,579 1616 
Hunter 578 .— 
- 2'ao7 
RCHASE Bell ..... 2,627 
Krey ..... 2,845 
ised at CM Laclede 1,449 
day, Martie Seiloff 1,298 
Wet M Total .. 3,007 661 39,195 4,144 
endet 
Mar, 9 8ST. JOSEPH 
50,76 Cattle Calves Hogs Sheep 
bes Swift .... 961 176 12,873 5,304 
sting Armour .. 721 225 10,582 1,802 
‘HE Others ... 4,305 53 6,856 1,231 
‘Total . 5,987 454 30,311 8,337 
RICES *Does not include 2 cattle, 29 
calves, 8,583 hogs and 2,212 direct 
ELES = & steer. 
vestock at sIOUX CITY 
Cattle Calves Hogs Sheep 
Thursday, Armour .. 1,818 1 11,340 2,050 
ported af Cudahy .. 2,256 1 10,489 2,776 
Swift .... 2,065 2 7,285 2,173 
le below: Butchers 288 1 ize 
Others . 6,454 23 13,785 112 
31.25@32.0 — — asian P 
29.00@3L0 Total ..12,881 28 42,931 7,111 
27 .00@ 30.75 
25 .50@ 26.0 OKLAHOMA CITY 
21.00 @ 24.0 Cattle Calves Hogs Sheep 
18.006 oe Armour 336 23 2,200 2,194 
26.25@20.0 1% Wilson... 746 83 21353 1/362 
34.00 @ 36.00 Butchers 96 1,201 ; 
30.00@2.0R stots) 1,178 106 5,754 3,556 
*Does not include 824 cattle, 12 
14. og 8 —_ 9,958 hogs and 771 direct 
sheep. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,044 202 5.270 5,185 
KILL Suapeahetes of at megs 
_ i Dunn ..... 68 a 
ughter IM Dold ..... 63 Bs 959 
& Sunflower. . 13 — 79 
eek ended — iy 
Excel .... 635 a ate ee 
Others ... 1,946 627 = 320 
4 SameWie Total .. 3,769 202 6,935 5,505 
Last fr. 
: 8,10 LOS ANGELES 
) 12,00 Cattle Calves Hogs Sheep 
—— § Armour 100 ; 101 
) 20,70 H Cudahy 143 43 ae 
Swift . 184 : 842 
» 28,0 I rilson . ae oa 
58,100 vet nes 
) 86,800 ° 49 
Harmen 147 is Mera 
9 i ‘ns 200 ine = 688 
4 ite United ve 369 
: Others 3.298 279 271 
0 : 
D De Total 358 2.313 
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DENVER 








Cattle Calves Hogs 
Armour .. 1,535 52 3,888 
Swift 224 14 4,283 
Cudahy 826 7 4,416 
Wilson 415 we nan 
Others ... 4,516 102 3,210 
Total .. 7,516 175 15,797 
ST. PAUL 
Cattle Calves Hogs 
Armour .. 2,6 3,081 18,588 
Bartusch aa 
Cudahy 136 
Rifkin 19 
Superior 1, TT —- 
Swift .... 3,579 3,272 29,177 
Others 2,106 2,420 12,204 
Total 12,124 8,928 59,969 
CINCINNATI 
Cattle Calves Hogs 
Gall re oe 
Kahn's ... ° 
Meyer a“ 
Sehiac hter. 24 
Northside. se 
ere 3 _ med 
Others . 2,378 919 24,599 
Total 2,603 943 24.599 
FORT WORTH 
Cattle Calves Hogs 
Armour 484 296 921 
De stccc | Lae 399 = 1,086 
Blue Bonnet 273 1 214 
Ce scans 296 ea 81 
Rosenthal. 219 12 
Total . “1,450 708 2,302 


13,669 
Sheep 
2,826 
1,162 
3,183 
1,240 
8,411 


Sheep 
161 


173 


Sheep 
3,544 
3,344 

"30 


6.918 


TOTAL PACKER PURCHASES 


Week 
ended Prev. 
Mar. 22 Week 
Cattie ..... 88.712 107,522 
Hogs . .B59,131 af 
Sheep 81,629 


Cor 
Week 
1951 





CORN BELT DIRECT 
TRADING 

Des Moines, Ia., March 28, 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minne- 


sota were: 
Hogs, good to choice: 


440- 550 


Corn 


-$14.25 
. 16.00 


@16.40 
@17.00 


. 15.30€@16.90 


. 14.85 


14.75 


12.50 


@16.15 


@15.50 
@14.35 


Belt hog receipts 


were reported as follows by 
the U. S. Department of 


Agriculture: 

This Same day 

week last wk. 

estimated actual 

Mar. 46,000 69,000 
Mar. 22 20,000 47,000 
Mar. 105,000 57,500 
Mar. 1,000 28,000 
Mar. 46,000 69,000 
Mar. 60,000 38,000 





LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended March 22, 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 

Week to 

date 182,000 589,000 150.000 
Previous 

week 188,000 602,000 142,000 
Same wk 

1951 210,000 154.000 117,000 
1952 to 

date ..2,407,000 7,429,000 1,762,000 
1951 to 

date ..2 





Receipts 
markets, 


at 
week ending 


568,000 6,678,000 1,604,000 


PACIFIC COAST LIVESTOCK 


leading Pacific 


March 


Coast 
20: 


Cattle Calves Hogs Sheep 
600 2,200 100 


Los Angeles 6,300 
N. Portland 1,585 155 2,000 575 
S. Francisco 600 20 =#1,775 500 









LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended March 15, were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture’as follows: 








GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B! Gd 
YARDS 1608 Ib. Choice Dressed Handyweights 
Toronto $33.00 $25. 4 $30.24 
Montreal 30.50 ‘ 
Winnipeg 34.00 24. 33 ) 25.50 
DT >4i.eob sb ee ean 35.20 23.45 21.00 
Edmonton 34.00 23 35 22.00 
Lethbridge Pre ses 
Pr. Albert 30.00 23.35 4.00 
Moose Jaw ewes cone ose 
Saskatoon 35.00 23.60 24.00 
MES Saccvscecscvoce ; seus vous 
Vane ouver 32.25 





*Dominion Government premiums not included. 








Order Buyer of Live Stock 


L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS FRANKFORT 
INDIANA 


Tel. FRanklin 2927 


« Tel. 2233 











EDWARD KOHN Co. 


384S EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 









We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
AND OFFAL 


@ Our more than 25 years in busi- 

ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 















































@ Fully equipped coolers for your 
protection. 















We Invite Your Inquiry 





















































(Receipts reported by the U.S.D.A., Production & Marketing Administration) Slaughter at 32 centers during the week ending March 9 
STEER AND HEIFER: Careasses BEEF CURED: was reported by the U. S. Department of Agriculture q 
Week ending Mar. 22, 1952. 12,780 Week ending Mar. 22, 1952. 17,360) follows: 
Week previous ............ 10,479 — attgens snaavewevecs 7 8t3 Z 
3 » week vy bb ow 8,513 Same wee year ago .....+ “ Shee 
Se ; : ‘ ; NORTH ATLANTIC Cattle Calves Hogs & Laub 
cow: PORK CURED AND SMOKED: New York, Newark, Jersey City..... 5,820 6,324 53,427 38.9 
Week ending Mar. 22, 1952. 1,644 Week ending Mar, 22, 1952. 733,191 Baltimore, Philadelphia ............. 4,931 1,005 32,570 3 
Week previous ..........- 1,257 Week previous .........+.. 85,475 
Same week year ago ...... 1,749 Same week year ago ...... 635,010 | NORTH CENTRAL 
" : > - mama. Cincinnati, Cleveland, Indianapolis.. 9,444 1,808 67 ,657 2% 
BULL: LARD nerd FORE FATS: ED MOOD  cctkaeccsoes ces suateue 16,407 4,594 93,676 13.6 
Week ending Mar. 22, 1952. 594 Week ending Mar. 22, 1952. 81,868 St. Paul-Wise. Group* 28,997 136,080 11.B 
Week previous .......... 475 Week previous ........+- 19,352 St. Louis Area? ....... 3,181 91,541 6. 
Same week year ago ...... 557 Same week year ago ...... 17,072 ET ch cis des wah adeses Os bane ee 19 § 7. 
SD 46000000. 201 19,54 
VEAL: BND MIE cc ccscccnconcveseccuacs 7.377 1,447 9% 
Week ending Mar. 22, 1952. LOCAL SLAUGHTER Iowa and So. Minn. buh Race eee 16,058 2,702 28,21 
Week PYOVIOUS ..ccccccece CATTLE: SS ELTTTIVET ER A GATS _ 2978 912 
Same week year ago ...... nee wating Mar. 22. 1952 5.820 IE Sent ossecacutwcbasace 97 
-e P gE 3 » aa, 1900 05s Taal {PNP -ESTS 3.636 2 40) 9 9: 
LAMBS: Week previous ........+4 5,499 | SOUTH CENTRAL WEST 13,686 aes 19,6 
Week ending Mar. 22, 1952 Same week year ago .....- 8,145 | ROCKY MOUNTAIN® ............000 9,020 345 10,08 
Week previous ........-.. CALVES: I ah 08s nasil ickeencauas 19,086 828 43,493 ay 
See eee ee ee one se Week ending Mar. 22,1952. 6,824] Grand total ...........-..eeeeeeeee: 1,020,638 194.9% 
MUTTON: TOG: WOOTEN cacencoscece 5,920 Total previous week 4tsheeskeaes ts eee 191,11; 
‘ itd . ok yes z 7 8 ee 55,462 839, 3747 
Week ending Mar, 22, 195: Same week year ago ...... 7,747 Total same week, 1951 95, 46 7 13742 
Week previous ........... HOGS: ——— oe ‘a 
Same week year ago .... , —— oe =. 1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwauke 
Week ending Mar. 22, 1952. 53.427 | Green Bay, Wise. includes St. Louis National Stockyards, E. St. Louis, Il 
HOG AND PIG: w eek previous teh pian aie 47, 88 and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mase 
Week ending Mar. 22, 1952 19,454 Same week year ago ...... 49,051 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert La 
Week previous ........... 7,009 SHEEP: Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany 
Same week year ago ...... 15,670 . “sale” se Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Inc ludes So. St. ib 
2 Week ending Mar. 22, 1952. 38,283) seph, Mo., Wichita, Kans., Oklahoma City, Okla., Fort Worth, Texas. 
PORK CUTS: Week previous ........... 33,083 | cludes Denver, Colorado, Ogden and Salt Lake City, Utah. ‘Includes Lm 
Week ending Mar. 22 Same week year ago ...... 37,145 | Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
Week previous ........... 
Same week year ago COUNTRY DRESSED MEATS | 
BEEF CUTS VEAL: F SOUTHEASTERN RECEIPTS 
Week ending Mar. 22, 1952. 7,333 Week ending Mar. 22, 1952 6,953 
yeek EE dndeeied 13,749 Week previous ........... 6,986 . . > 
bo yn a - i Ca wer ae 7'978| Receipts of livestock at seven southern packing plant 
VEAL AND CALF CUTS: HOGS: located at Albany, Columbus, Moultrie, Thomasville an 
Week ending Mar. 22, 1952. 6,559 | Week ending Mar. 22, 1952 2g | Tifton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
Week previous ........ 5,000 Week previous ............ 4/ during the week ended March 21: 
Same week year ago 9,605 Same week year age ...... ae 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: Week ending March 21 "tan a. me 
Week ending Mar. 22, 1952. 1,058 | Week ending Mar. 22, 1952. ODS endian pan gl aaah al cach a yt a 
SE NEED cctccoccces 1,100 Week previous ........... 144| Week previous .........cscccccccccccccccsccces 2204 562 17,370 
Same week year ago ...... one Same week year ago ...... 2,057 ' Corresponding week last year ...............e5- 905 422 12.4% 








CLASSIFIED ADVERTISING 





POSITION WANTED 





SAUSAGE CONSULTANT 
Up-to-date, with 46 years of practical and theo- 
retical experience in the manufacture of a com- 
plete line of quality sausage, when necessary 
using own formulas of piquant seasoning, also 
hams, picnics, roulettes for smoking, canning, 
tenderized boiling and roasting, artificial color 
on all kinds of sausage not necessary. Put in 
new items and a real good system to make uni- 
form quality products all year round at a mini- 
mum cost price. Straighten out any sausage 
trouble in a short stay, placing men where best 
qualified. I travel north, south east and west to 
small or large plants. Best references on hand, 

W-122, THE NATIONAL PROVISIONER 
15 West Huron St. Chicago 10, Ill. 





QUALIFIED meat plant superintendent: 
experience, both large and small plants. Capable 
of handling costs, yields, and all phases of meat 
packing industry. Available May Ist. Desire 
south or southwest location. A-1 references. Pres- 
ent employer knows of ad and may be contacted. 
W-140, THE NATIONAL PROVISIONER, 15 West 
Huron 8St., Chicago 10, Ill 


30 years’ 





GENERAL and COST ACCOUNTANT: Full experi- 
ence with “Big Four’’ and smaller packer. Ca- 
pable of taking full charge of all accounting, 
credits, regulations, office management, ete. De- 
sire opportunity with future. Write Box W-141, 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, Ill. 





Edible, inedible, wet or dry ren- 
meat scrap, tankage, hides, mid- 
W-143, THE NATIONAL PROVI- 
15 West Huron St., Chicago 10, Ill. 
SALES MANAGER: 16 years cvninn. a. phases 
of sales and plant operations. W-144, THE NA- 
TIONAL PROVISIONER, 15 West Huron S8St., 
Chicago 10, Ill 





SUPERVISOR: 
dering, refinery, 
west preferred. 
SIONER, 











HOG and BEEF CASING man wants position as 
foreman or working foreman. Willing to go any 
where. W-136, THE NATIONAL PROVISIONER, 
15 West Huron 8t., Chicago 10, Ill. 


36 


| 


| 
| 
| 
| 





POSITION WANTED 


SAUSAGE CASINGS EXECUTIVE: 
perience in sheep casings. 
with buying, production, 
ean firm in North Africa, middle east, and Pak- 
istan. Best references. Seeks new connection. 
W-142, THE NATIONAL PROVISIONER, 18 East 
4ist St., New York 17, N.Y. 





20 years’ ex- 
Thoroughly familiar 
costs. Managed Ameri- 








WORKING SAUS 
responsibilities, 


SAGE maker-foreman, 
yields, costs, desires connection 
with progressive small or medium sized plant. 
W-152, THE NATIONAL PROVISIONER, 15 West 
Huron 8t., Chicago 10, Ill. 


capable of 





FOREMAN or SUPERINTENDENT: Specializing 
in edible and inedible rendering, animal and 


poultry feed. Lard refining. Years of experience. 
W-137, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Il. 





BUTCHER: Packinghouse, 
—lamb. 20 years’ experience. Capable of run- 
ning plant. W-138, THE NATIONAL PROVI- 
SIONER, 15 West Huron St., Chicago 10, 


slaughter beef—veal 








SUPERINTENDENT: Practical man. Best refer- 
ences. Will consider hog or beef gang. W-145, 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, Il. 





HELP WANTED 


SALESMEN CALLING ON THE 

PACKING AND PROVISION TRADE 
If you are selling spices, casings, etc., we have 
a preduct which is used extensively by the pack- 
ing and provision industry and can be sold in 
conjunction with your present line. Most territories 
open. Excellent opportunity to increase your 
earnings. Only experienced men with following 
apply. State territory in which you are interested. 
W-116, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 








SALESMAN: To call on small slaughterers and 
locker plants with full line of machinery and 
supplies. Write the C. Schmidt Company, 1712 
John Street, Cincinnati 14, Ohio. 


| HELP WANTED 


PRACTICAL PORK SUPERINTENDENT 
Wanted to take charge of all pork operation 
which includes killing, cutting, curing, pork pack 
ing, offal, casings, freezers, etc. in plant proces 
sing 10,000 hogs per week. Located in midwest 














| 
W-151, THE NATIONAL PROVISIONER, 15 We 
| Huron St., Chicago 10, Ill. 
| WANTED: SUPERINTENDENT for a medi 
sized packing plant, who is thoroughly qualifie 
| and experienced in the following departments 
| slaughtering — cutting — sausage manufacturing 
| —— curing — edible and inedible rendering eas 
| ings and mechanical maintenance. Write P. { 
Box 630, Wheeling, West Virginia. 
SAUSAGE MAKER: Top pay, for only exper 
enced active first class sausage maker. W-14 


THE NATIONAL 
St., Chicago 10, 


PROVISIONER, 
Il. 


15 West Hure 





EQUIPMENT WANTED 








WET TANKAGE DRYER 


for rendering plant, capable of drying at les 
1500 Ibs. at 50 degrees. Must be in good cont 
tion. Wire or phone 

| Mr. Lecht or Mr. Miller 


CONCORD DRESSED BEEF & VEAL CO. 
Pawtucket, Rhode Island, Phone Paw 3-3330 











WANTED: ANDERSON Duo Expeller, 500 ton cam 
press, 5x12 cooker, and 3x6 lard roll. EWS 
| THE NATIONAL PROVISIONER, 15 W. Hure 
St., Chicago 10, 
i satin 
| WANTED: 14 foot insulated box—with or with: 
| out chassis. GREENLEE PACKING CO., We 
' 12th St., Sioux Falls, S.D. 
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Specifically 








“CLASSIFIED ADVERTISING 


Instructed Otherwise, 


All Classified Advertisements Will Be 

















Uniess 
Inserted Over a Blind Box Number. 

ndisplayed; set solid. Minimum 20 words dress or box numbers as 8 words. Headlines 
$4.00; acditional words 20c each. “Position 75c extra. Listing advertisements 75c per line 
wanted, special rate: minimum 20 words Displayed, $8.25 per inch. Contract rates op 
$3.00; additional words ISc each. Count ad- request 

CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 
a 
EQUIPMENT FOR SALE PLANTS FOR SALE 
. 
1—National Steam Pump 5% x 3% x 5. FOR RENT: IN NEW YORK CITY 
j—Swarthout Feed Water Heater, cast iron, 

18” x 18” x 4” high. ; Loft approximately 4,000’, also basement with 
1—York Ammonia Discharge Oil Trap. ; ~ | walk-in cooler 15’ x 60’, near cold storage ware- 
1—York 35-ton Atmospherte Condenser with 5 i cs il a Sites Reet coael t 

H.P. motor and % H.P. motor and pump. nxouse railroad siding, freight elevator, steam, 
i—McAlear Boiler Feed Water Regulator. Size 2”. zero brine, red tile floor. Ideal for perishable 
i—Buffalo Casing Applier. : food business. 
1—Buffalo Cylinder and Feed Screw for Grinder 

Noi Smoke Stack, 42” diameter, 3/16” a: Were 
——ectte ie Ey 217 Broadway New York 7, N.Y. 

VERY GOOD BUYS 
ACT QUICKLY PACKING HOUSE FOR SALE 

FS8-112, THE NATIONAL ey neg m In heart of the grass cattle country. Reinforced 

15 W. Huron St. Chicago 10, Ill. | concrete and brick construction. Ample room for 
—— - expansion. Coolers built to government specifica- 
}4—Anderson Expellers, all sizes. tions. Situated on railroad. Stock pens connected 


1—Boss 500 ton Curb Press and Pump. 

i—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 

6—150, 350, 600, 800 gal. Dopp Seamless Kettles. 
1—Davenport £3A Dewaterer, motor driven. 
1—Bone Crusher, 24” dia. drum. 


We also have a large stock of 8/S, Aluminum and 








Copper Kettles, Storage Tanks, Filter Presses, 
Grinders, Silent Cutters, Stuffers, etc. 
Only a partial listing. 
CONSOLIDATED PRODUCTS CO., INC. 
l4 Park Row BA 7-0600 New York 38, N.Y 
SALE 
1 U.S. Bacon Slicer—Model No. 3......... $1200.00 


1 U.S. Bacon Slicer—Model No. 3.... 


CAN BE INSPEC 
OFFERED AS IS, 
PRIOR SALE. 

R. D. MOORE 
AMERICAN STORES COMPANY 
19th Street Philadelphia 30, Penna, 


TED IN PHILADELPHIA, 
WHERE IS, SUBJECT TO 


424 N. 





LIQVIDATION 

Wonderful business opportunity for one who de- 
sires immediate possession of small, modern sau- 
sage kitchen equipment, UP. Boiler automatic 
steammaster, linker machine, 100 lb. stuffer and 
cutter, 200 Ib. mixer, Hoy ham press, Hoy molds, 
ete. All equipment only slightly used. WRITE 
MAYO ANGERSTEIN 

VICTORIA, Texas. 


P. 0. Box 26 


oy ANDERSON EXPELLERS * 
All models. Rebuilt, guaranteed, or AS IS. 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 











PLANTS FOR SALE 





IN UTAH 


Adjoining one of the largest 
in the intermountain area. 
ing house operations 


Union Stock Yards 
Conducts general pack- 
Products have excellent ac- 
ceptance and reputation. Excellent quotas. Part- 
ners want to retire. 100 H.P. boiler, 6 coolers. 
cooler holds 200 cattle. Sales 1% million in 
1951 


FPS-150, THE NATIONAL 
15 West Huron St. 


PROVISIONER 
Chicago 10, 11. 





LOCKER PLANT and FOOD MARKET 


Industrial city of Iowa in the corn and hog belt 
Splendid operation. Heavy demand for beef quar- 
ters. Everything from slaughter to smoke. Good 
home freezer business. Traffic must pass through 
food market to locker. Merits investigation at 
$115,000.00. Part can be financed. Will take 
good farm in trade. 


P§8-148, THE NATIONAL 
15 West Huron St. 


PROVISIONER 


Chicago 10, IIL 








Pl. LANT FoR RENT 





FOR RENT: Boning room with conveyor for meat 


and bones, freezer space, storage space, railroad 
siding. U.S. government inspection. FR-78, THE 
NATIONAL East 41st St., 


PROVISIONER, 18 
New York 17, N. Y. 





to public stockyards. Sale price $125,000.00. 


FS-109, THE NATIONAL PROVISIONER 
15 West Huron Street Chicago 10, Illinois 


PLANT WANTED 








WANTED: TO LEASE space or plant for frozen 
meat and sausage specialty items, federal or state 
inspected house. Write Box W-149, THE NA- 
TIONAL PROVISIONER, 15 West Huron St., 
Chicago 10, Ill. 





BUSINESS OPPORTUNITIES 


CELLOPHANE BAGS & ROLLS 
Printed or plain. Fast delivery. Best prices. 
PENINSULAR PACKAGE PRODUCTS, INC. 

3745 N. W. 50th St. Miami, Florida 








OPPORTUNITY OF A LIFE TIME 
Partnership offered to a 
SEASONING SALESMAN 

Chicago and surrounding 

investment required. 


with a following. 
ritory. No 
confidential. 


Replies strictly 


W-147, THE NATIONAL PROVISIONER 
15 West Huron St. Chicago 10, 





YOUR PACKAGED MEATS 
NEED CODE DATING 
Name Markers—Automatic 

Packing Industry. 
Write for details on a specific problem. 


KIWI CODERS CORPORATION 


Chicago 13, Illinois 


3804-06 N. Clark St. 


ter- 


Il. 


Offer a Complete Line of Code Daters and 
for Conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 





UNUSUAL OPPORTUNITY—Provision distributor 
in Eastern Pennsylvania for 30 years must re- 
Fire proof warehouse in- 
refrigerating space, sausage 
and 
with or without trucks and 
Volume in excess of $200,000.00 oe 
18 


tire because of health. 
cluding 4,000 cu. ft. 
kitchen and smoke-house, 
good-will for sale, 
inventory. 
nually. Opportunity for expansion. Box No. 
139, THE NATIONAL PROVISIONER INC., 
East 4ist St., New York 17, N. ¥ 


national franchise, 





HOG + CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent * Order Buyer 


Broker * Counsellor * Exporter + Importer 


407 $O. DEARBORN ST., CHICAGO 5, IL 


ee 


Write for Our Bulletins—issued Regularly. 






Kill Floor & Casing Equipment 
4594— yy Boss, grate, B.. ——p throw- 
throw-out, 7 HP. 


Rendering @ Lard 


—ENTRAIL & PECK CUTTERS: Anco 
$464, for medium size peck, motor drive, 
requires 10 P. 

4520- —— TANK: Dupps “Tt Bends,, fittings 


4312 


for 2 cookers, Y valves, 
4541—COOKER: French Oil, 
with 15 HP. mtr. & loader 
4299—COOKERS: (2) French Oil Mill Horizon 
tal, 6’x12’, welded steel construction, 408 
internal pressure, 125% aa a - 
explosion proof motor ......... 
RYER: Boss Airtight $300, 48” 
% HP. motor 
5x9 
cast 


Boss, 
15 HP. motor, 
Pere 
-LARD PRESS: Boss $604, Jr. 
with fittings & valves 
3197 -HYDRAULIC PRESS: Anco $614, 
ton Curb press, with 20”x36” curb, 1 set 
of solid pe. By hydraulic piping & 
fittings, 8”x1"x12” hydraulic steam pump. 37: 
236 -¢ RAC KLING EXPELLER: Anderson $1, 


4 
eee cccccccscccoscescsecoees 7 
4285 


silent chain drive, 
heads, 40% internal 


4172 hydraulic 


HP 
HAMMERMILL: Dupps $11, 
with 1 HP. mtr. & conveyor with 2 way 
CREME cd icctdccservsedcoddsvcescsceesseve 


BARLIANT’S 


WEEKLY SPECIALS! 


\ ~~ We list below some of our current 
i poe A < mostinery and 
shipment ct prices quoted F.0.8. Aa points. 


Copeocgcesocage 345 


Sausage Equipment 
357—SMOKE MAK Lipton $10 ....... «++ $ 500.00 
240— —PICKLE PUMP: Griffith, = driven. 175.00 
180—SAW: Biro, model 33 with stainless steel 
sliding table, BE” TOE ccccccoccesocce 350.00 
215—SMOKE STICK TRUCKS: 4 station for 
42” sticks, iron wheels & swivels, 32”w 
x 70” overall height 13” bet. stations 
np, Ct tesesssercesseessessessssessesesceses 80,00 
seat oi Producer Variety oo -B, au- 
matic BT: ceecesegeccocoococcece 800.00 
292—BACON PACKING TABLE: ‘Aluminum 
pipe construction, SS top with 18” belt, 
galy. mtr. reducer, table 51” w x 37’ 
long x tw high, shelf a underneath 
WE BOBEB onccccccccccccs secsecseesees 1500.00 
4084—MOLDS: (100) Hoy $s, “stainless = 
90 bedbeescebesnses 3.75 
4083—BAKE OVEN: Advance, ‘96 “Toa” cap., *‘com- 
plete, late style, excellent condition ..... 1000.00 
4210— SAUSAGE STICK WASHER: Motor 
Sonn, with mtr. & speed reducer, handle 
fy lt Ree ooesese 385.00 
43: 52—SLICING MACHINES: (3) pene en 
DD sncecccescccccgoooccogocscosocoss ea. 575.00 
Sa U.S. Heavy Duty, “model 8. 
Westinghouse ,™ Capacity 400 
on per minute, with shingling conveyor 1750.00 
4237— SKINNER: Globe- Weber. 008. for shoul- 
der picnic, with 8 HP. ........- 850.00 
4240—-SAUSAGE CAGES: With doubie trolley 
for 34” & 42” sticks ........ +++ BA” 15.00 
42” 20.00 
4349—SILENT CUTTER: — $65-B, 3 oxtre 
sets of knives, no mo! eg cccecescoocces 1450.00 
4354—SILENT CUTTER Buffalo 43-B, com- 
plete with 25 HP. starter & mtr. base. 
3 sets used knives, 2 sets new knives.... 850.00 
BLOWERS: (6) Gebhardt Cooling units, 
stainless steel pans, complete with Ammonia 
GERD ccvccccecvevececcsccesscecse es. 475.00 


$ 875.00 


153—-DEMAIRER: Dupps, V- oy type, power 
driven throw-out, 15 HP. motor ......... 1850.00 
169—BEEF HOIST: J. Dupps, motor driven.. 375.00 
3839—B EEF SPLITTING CLEAVERS: #1, 
(NEW) Mfg. by ae. Worden & 
White, 11”—12”—13” blades ..... - 9.00 
ee a Similar to St. 
John $I65—(NEW)  ....cccccccsccccececs 375.00 
4590—CLEANING MACHINE: Boss, Hog Cas- 
ing $158 15” drum, 2 HP. motor ....... 225.00 
4288—TRIPE SCALDER: Anco $42, 36” cyl. 
1%” perforation, with motor .......... 400.00 
4235—CASING FLUSHER: Stainless steel table 
top, motor driven rolls .......0-sseesees 200.00 
3002—BAND SAW: Jones - = po 34, with 
stationary wy SO” WEEE ceccccvcccce 500.00 
4105—SAW: Best Donovan ates Spliting, 
Se BORED a cccascccccesenecesccceqesoses 525.00 
4211—BAND SAW: Wells Quick Co., heavier 
than ordinary store saw, 195.00 
4125—SAW: Best & Donovan, Ham Scribe, with 
GO BRED ccccccccccccscevceseccesocce «++ 250.00 


No motor........ bids requested 
ete..... $ 775.00 

on 
evecesce bids requested 


8585.00 
675.00 


50.00 


oceseseceeses bids requested 
300 


50.00 


00.00 





FORMER CUDAHY BANSAS city 
LIQUIDATION SALE APRIL 2N 
OUR BULLETIN OF AVAILABLE OiTEMS. 











1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 


Cliffside 4-6900 








* Liquidators and Appraisers 
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BARLIANT & CO. 


* New, Used & Rebuilt Equipment 


DISPLAY ROOMS and OFFICES 






37 


MORRELL 


Ever Ate Better! 


Ham ¢ Bacon e« Sausage e Canned Meats 
Pork e Beef e Lamb 


EATS 


JOHN MORRELL & CO. 


. Packing Plants: 
Ottumwa, Iowa « Sioux Falls, S. D. 





in name... 
high grade in fact! 





ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Affiliated Auctioneers. OE Pt Pe 
Air Way Pump & Equipment Co... 
Allbright-Nell Co., The 

Allied Manufacturing Co 

Armour and Company 

Atmos Corporation 


Baltic Trading Company 
Barliant and Company 
Borax Paper Products Co... 


Cincinnati Butchers’ Supply Co., 
Continental Can Company 
Cudahy Pack:ng Company, The 
Custom Food Products, Inc 


Daniels Manufacturing Co 
Food Management, Inc 


Globe Company, The 
Grand Duchess Steaks, 
Gruendler Crusher & Pulverizer Co. 


Ham Boiler Corporation 
Hygrade Food Products Corp 


James, E. G., Company oe 
Jamison Cold Storage Door Co Fourth Cove 


Kahn's, E., Sons Co., The 

Keebler Engineering Company 

Kennett-Murray Livestock Buying Service aa 
i Di cth cath etheseeee ce abe stebeus snsseesenssann 15 
Ss 6 50 oie ba siniin page ahaae 6 0.0.4040.66 naan FM 
Kold-Hold Manufacturing Company 


Link-Belt Company 


Mayer, H. J., & Sons Co., Inc 

PI, Shas Ee, MN 6 n00-0 65. 000s cg eases 4004s 60600 ene 3 
CN CR RG, . a ccctvabecctvasetacecnchal a 
Morrell, John, & Co 


Packing House By-Products Co 
I SN cn bate pets been etbesacecenees'ceeen it 
Pikle-Rite Co., Inc 


Rath Packing Co., The 
Reynolds Electric Company 


Schluderberg, Wm.-T. J. Kurdle Co 
Smith, John E., Sons Company 
Snyder, Myron.... 


BD CE Goines ccccconccsscrccesceccecsecccemen 25 
Staren, John E., Co. 
Stedman Foundry & Machine Company 


Viking Pump Company 


W-W Grinder Corporation 
Warner-Jenkinson Mfg. Co 
Wisconsin Packing Company 
Withington Company 


While every precaution is taken to insure accuracy, we cannoot 
guarantee against the possibility of a change or omission ® 
this index. 





The firms listed here are in partnership with you. The product 
and equipment they manufacture and the services they rende 
are designed to help you do your work more efficiently, mort 
economically and to help you make better products which yw 
can merchandise more profitably. Their advertisements offe 
opportunities to you which you should not overlook. 











PAPER PRODUCTS COMPARY 


MILL AGENTS 
© 28 Ib. lard bags * Waxed Meat Boards 
© Printed Cellophane « Ham Wraps e Glassine 
© Printed Parchment ¢ Loin Wraps © Complete Packaging 


783-785 CAULDWELL AVENUE, BRONX 56, N. Y. » CYPRESS 2-7780 


¢ Bacon Wraps 
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xX CONVEYOR TABLES MORE SANITARY 











JAMISON insulated smokehouse door: 


depend yrovailon 


—_— - 

* - x as ee 

_ ae a va es ee - 
x a 


Battery of Jamison Smokehouse doors installed at 
Albert F. Goetze, Inc., Baltimore, Md. 


JAMISON extra features 


High Temperature Insulation 
Rigid Steel Construction 


Positive Gasket Seal 





Rugged Forged Hinges 


Inside Safety Release 





For specifications and dimensions request Catalog 245 
Jamison Cold Storage Door Company, Hagerstown, Md., U. 








Lt) ¢ 





